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aftr ^m, 1949 &) a/lr 1950. (3) ^ftcr 

iifed (RRiid ^ 4^'4U{vi a]lY RP9f«*i .I9te. (4) arof^ «>ufl9i«w afr? R<8i»4 

1996, (5) ^1^ (aiPR?r ^Nhpw aft^ i983 ^ ^ witft iifr ^wpt aitotfor 

f'3i ^ ^ w ^ ^rr ^ ofkf ftRT w t; ^ jtrw t. 

^ aF4] iRBf^ 1^ aft fhmprr %. aiRa)ift ii 5 ?^ w 

aMRi ipn^ %?iT aBST % afrf im 4t ^ t % >33vi rrw ^ ?nft^ ft. 

9Ranft RFrar^ ^I5w^ ^oRm tow ^ ^ f, tft aurf^ aft 

iHW[?[ ^ r ^iBTO; 

2 . ftBT TOT BRPT ft ftifa WR fftTOc ft ftcR fttf ^swa ar 

anfta wn ^Fsar t, m. TOft ft^ ft fftaw ft 1^. ana topr ft ^ fftm irarg^K 
fftroR afta frftBR ftftiiRW. wh ^fftaa. ftt.aft.aft. ^«ft<Ki, tpr.T?a.-IV. a>^ ai 4Ta {?f^an>n)- 
121001, ftw I 

3. ftft apft anftft ar ^Rift air ftt tot fftaft ft ftaa ft %ftt tafftr ft aa ttipr 
ara^ ft aRwa ft ^ inar ft wftft, ft*^a wrpr lira fftaR fftar Riaar 1 



BWR 'pRW 

1. (1) ^ w ft^RT aw w aftr arfftiaf ft^ftaRR afhr fWaR (?iaftaa) f^an. 200911 
(2J ft wra ft JWTva aft cnftw ftt ftft 1 
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(I) 
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[Part 11 —Sec. 3 (i)] 


2. TO afk afk Pm, 2004^.- 

(g?) te*T 4 2 ^ 33” 3fr7 3W^ ^ WR ^ 2 ^ 42” TO af^T 

aWJT^ ; 

C^) ‘'ss” ^ tRfln?r PTHfeiftrar ^ :— 

“arjqjft- 34 

^ M arfNR afhr 991^ 

1 . ^ aiR^. («fc^ ( 5 % g? h^i^ % arf^nro 

I 

2. ai^«T^; 

4<4i(^S sAtm : 

(i) PlHT^VIK 

(^ # trt ; 

(^) ^/3ITTO 
(n) awjcT; 

(^ wss, i5?^*iH vm 'RffJ ^ 5!fcr; 

(^ cHW? dlW^i 4lfit ^ 5 *^ > 

^ ^ ^filf^ 51% ^ ^ ; 

1 

(^ TITOvfia #nfM ^ «% ^ ^ ; 

(^ WIRT ^ WTRi ^ jpnftvi ^ mcft ^ ciracfr % ffcr; 

(^ ?ftdpn7 ^ wsf^ or% ^ 4Rr ^ tor ^ awPiRr arr?^ ^ ; 

(30 4T?2I ^ m RR ^ 5?fcr ; 

(^ airato ^ ^ ^31% ^ ^ ?wn*ff ^ ^ ; 

(g) ^ isrrw w ^ ^ ^ ^ ^f>c ^ ^ I 

(ii) ^ ^ 3T5RT ^ ^ TO ^ PRpe ^ ?5SP?T v^HRl I 

(iii) ^ %#cT ^ amfR gRT to 3if?R5%cT grgaff, wfnSJtro^ is 

amffe TO 3RI ^rer »?N^ ^ l 

# 

(iv) ^TRfW W( 5TO 53 %.'*ft. ^ I 

qf^qron si^twR : 

I. ^ : 

(^ R g>t W W 1^ ^nWr g>T wip^t torn ^ ^ ^Iro wh ^ ar% 

RTOT R RTR vSRqrg ^ ^ RTRT ^ Sfk MRW ^ 3ra% ^ HIR ^ 

■5fprnT I 

(^) R. ^ #n I R ^ TO TO ai^TO f ^ ^ TO ^ 

TO^t ^131 ^ TJPT 31%^) # I 

(■n) %TOT ^ 3 R% ^ dWHH sfk ^R%?I aTT^cR ^l3ft A vicHlf^d HltPplt, 

^ ^ ^ rW To ^ ai%«P. R ^ ^ ^ ^ II. in aft? IV 

w4^ ^ ^ I 


»4 ■■■ I'l Jm| ^ ( fl I III .. -^'1 >: 111 I 


['* mI'- j|-.- I- ..I • •[ »>-l ♦• 


till-»;.n/»><>#<» '4 iM-' i.' 4 • 






WT5T: 


3 


W ^ w ^ ^ 3ft7 fW ^ ^ ^ ^ f^e9>^u| ^ Tj^gfcT Mf^fcld ^ 

^mpft I 

^ ^ 30% 

fa) ^ 33% 

(»!) 3Rr 35% 

»iW «iTn ^ 3?f^ ^ ?iRft : 40% 

m. 5f®c ftd?i ^ ^ ^ : 

“ 10IM firw 

IV. ^-4dH ^ ti»t TO : arro ar^tn^r 

^h?TO-3nTOaTfmr—12 :i 


3. w®n avniQH nt t«^ nnni9 



>3cf^ 



^6i ^wrfM i5^ #>ft I ^ a?ra>nc tot w, M ^ ajirwait ^ ^ ^ ^ 
ni4>Rr afhr ^ ft>w aft^j^^ir ai' 4 ;fnfl|)j>" ^ tpt i ^ artianaft ^ ^ 
^ I ^ <^|e(TJ<W iNt I Wfi^ 3PTO ^ ^ ?fT a?44lf^ W ^ W ^ 
vjjh^I <^<f ^ ^ 4^^ vs’fti ^ ^TPTRT ^ ^nj 'rt^fldr ^ ajd^d an^ 

W, ^fel<9, 04»v>l ^ranfeT^ «I'1I4 aft^ ^ ii><f^<4T ^ ^RSTT "^T 

^ w ^ H^-c! jmw ^ wr # ; ar^m 5 % f 

- ^ ^ wiH #»ft ; 

- -^dH arm 70 fir. ift. ^ i 


attjft garrfe^t ^ #>ft i ^ toi m, W ^w^anarf ^ ^ ^ 

f^^PRT afr^ t»r -m jrj'r g>t JT g>t aritenaff ^ ^ ^ 

^ I ^ PiHfeiRad ’TPicft ^ it f ^ ^ aitrarf^ wr ^ ^ M c^ 

^3^ it TOar m ^if^<5l. if cMif^^l <re^di ^ ^ ^ 3T?ntd an^ 

4^ ^ aft? ^ ^ tR g»r# iiRl^d wm ^ ^rRfW gft ?terr -m wr ^ ar^^rr? 

it; 10% I 

— ^ if tfti? ; 

— arra^Rif ^ ; 

— ^ ^i?pf f^cn^ if arr^ ^ it^ ^ 
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IPARTlE-Sir, 3(ni 



ant^ ; 

— Q>^r(oi it ^ ^ ^ ^ 

it ^PIFT. fjrfcR % ^V<!H i 

^ ^ ^ pJr JR5R jnnftcr ^ i 


^ i2( 

! 

. 

^ ^ Ml^l #^*fcRT f ysit gPflRR itM # 

^ ^ ^ ^ f fifeg ^^pRnr artwaft ^ ^ 
TTOft f 1 ^ RnfoiRsd ^ ^ f trtg 

vnf^. ^ ^ aft^ ^ ^ 

^ ^ arrft aijw»' ftjRdial! ^ ymg ^ i 

: 

^ * 

- ^ fwc!<^ ^ aiT^ tr;^ vNt 

anf^ ; 

- ?PRor ^ ^ ^ ^ %ci^ <f ^ ^ 

aM ^ ^m^t, vm, ^ ^^rnn ; 

- ^ it'*m fea^ ^ ^4^ ; 

- ; 

^ ^ jrar? M^lf^d ?P$^^ ! 

^ artwaif ?p^ ^ Riclt 

^«fnm artnaft aft ^ aw^ wcft 
?!rtWf aft afwr ^ aanr ^ arj^ io 
% ! awow ^ aNnfe aifirtWR ai^ 
afftaRT w wift ftar fa 

^ atft, fjd aJ5 arft ai fdian afta 
fswia fa aw ^ ariN^ i 


4. : 


(i) ^TRpPlt ’if ^'ft 3(k ^ ftl’? ^ 

aipiR ^2RW iiTT ^ ^ w sft? ^ I '^i^*ii m aftsr 

M ^ f^Rf% t f^Hfoifeer ^ foR wA ^ i 

— 3lfrr cqOWlH^ ^ ^ ^ f«s« 3lfrr 

— ^io«j WPT ^ ^o)'iwrt«p R^Ki ^ ^ fciv I 

(ii) ^ wm Tj^ ye^m t(^ ^ ^^icr ^ ft»w. <wi(ci^l, aira>i% 

^RTT sfr? ni4>l<i ^ 'dKpRi I 

(iii) ’IkRioI ^ >ii^fd(i> f<b>e«fl[ ^ widRa ai^ ^PT B'RzffT, f^^«r<?»x' 

TP Tfif ^ jlf^rf^ t I 

5v) ^TRfW ^ PlHSPPK m\ ym^ : 


!•• t -I. ■ ■>< .. I. ..|l . , ....,......^H..|--..►..*|«-+i 


4IU.i p i 


«MHUH * -* ff - k UH 


Ui (I, H ,..| f , 


I 




[WT11—EPg3(i)3 




5 


1 3ft? ^ 2 # t^5©wr 11 

(^ fttNf 4 ^rr %? ?i3ft # f ^iiP l w iRft # flw<^ ^ nfr i W w«? ^ 

^ 1 aft? ^ 2 ^ fji? aigimr 1 1 

9. aim? iM B?ihi 

( 1 !^ qni ift aim? « M?«r w ^ ^ aftikvim mr Bm ^ 31^ 


ajRpf? aftw 

aim p?aa*i) 

ai 

53-60 

ar 

61-68 

a 

69^76 

•a 

77-84 

w 

65-82 

w 

93-100 

9 

100 ^ "OT? 


?i; am?iiiA?9m : 

(O ^ ^ ftf?. ft^ ?? aP^RT ?r?R aim? ^ ^ ai? aft^ arf^ aim? aft 

arifW ?im ^ ai^in? aar xi^ ng i ?ra^ ^ ar ?!?# a^ asoft ^ ^ aft?mcw 


1 anaaaafts 

j_ 

gQlj^|^j|igg|glj|^lj||y 


7 f^. ftt. 

WE a aft? ^ 

10 Ift. ift. 


(ii) aw jrtcrtRT arwm w=r a»^ a? cipj,^ t laiw sa f^. anr ail 11 
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M 9ifNR 

1 , ^TT^, aftr ftrRir ^ ^ ^ ftR# 

(Ri^ aRftr^ (Ri^ ift ^m. H). wiw ^iicer (R!??f 

tcftfMw t^.) 3ft^ (Rrger ^ g5«Fr M t w 

^ei# qRqrr ” fty»f* (Rrg^r w Rr?ffi i4 ^rf^ifticr t 

(f41? jr^ ^ aiRmra ^ I 

2. 3i4inq ; 

V, wil^di arronj : 

g) #4 - 

(^ Wi 

(n) ^ ^rrar; 

(^0 ^KRT, ; 

(^ ^H P! ^; 

(?0 ^ cTPRH ^ ^ ^ ^wRcr «fit ^ ^; 

(0) ^ ^ ^>1% ^ ^; 

(^) -m ^ ^»il^ 9rfcr ^ ^; 

^) i^tmR ^ BCTj ^ ^ ^ ^ ^PPPT ^ sRimp^T^ ^ ^; 

(sr) ?T??T ^ ; 

(^ amrf^ ^ ^ g5if% ^ cwroff ^ ^; 

(^ ^ HnfW w ^ ^ ^ ■*IV ^ ^ ^ i 

(ii) ^ 3^?^^ f^J SgoT ^ ^ fWs ^ Bswr I 

Jii) ^ PnafcT ^ trtw wft aiRfPr srt w 3iPt<j>Rra irRt tirgaiT, *fra<fi^<PTf^ 

arafli^ ^ w aRT ’Tiq^ ^ arpw #4 i 

(iv) ’iToei ^ 54 ^ I 

w. ijRqjw^r ai4wfif : 

I. ^ ; 

(^ H w ^ ^ gpT ^ ^ ^ ?r^ ^ mRI’W I 

ftwr aprf^ ^ diMHR aftr ■<{4(^c! an^ MRf^Rl4t ^ 4 

^ ^?cT^ 4r^ ^ 4/5 m % dif^, ^tj ^rmif $ ^ n. Ill aftr IV if 

■m^ ^ ^ I 


>'l II' l'4 I'4 I 


» .<JI' • 


i..~^ J 


i>'#«44<'«Ml4.1'l .f -U tf.i»MH»'W«fl'H»» 



[vnii—7gp^3(i)] 


'^T ; 3TOn?R®T 


n vx ^ TO! : 

(?iO ^ 35% 

W “’Jnrj^ 3ft7 35% 

5^^ ^ ^ 4/5 »rPT ^rffel " 

Ot) “w#” *ncer : 35% 

*1^ ” : 40% 

(4^ ; 33% V. 

3Rr 3ft^ 


III. . ^q?ra»T fw lim irft : 

101M fa?Rf 

IV. -^HciH ^ lim i£i ^irai : awrar a^qm 

12 :1 


3. ^ a fi W H ^ 


«wt 

aftm^T 

swnns^’a^!? 

1 aqft qffUcff 

1 

2 

3 

NdC^td 

qr^i 1 ^ aiw^ qreij w, tei<i 

f^ 3ftv*ir jpafiR ^ i 

^ 1 arqwiq^ '^fqw qgiT 

^ t ^ <Mifci5, 

<WTf^<5) ^ ^ aft? ^ ^ q? 4^ 

hRi^h 3miq ^ qqRTT ^ 1 

Tnocr ^-ft Tjg>'?mR ^ ! 

M q>t aiftaiaff ^ ^ ?p^ 

qft 1 qft arftsnaft ^ ^ 

qs^ft qr^ qr amrf^ wt ^ ^ 

^ ?f5?mT qft fttqr ^ atcnhr anft 

qi^ qft ?tmr qr qsnr ^ ar^wr? 

5% 

^ 1 

4rcei amft ^ l 4 f^ aft^^' tit 

spRnf^ra? jmn? ^ i ^ Pinf^f^af ^ # 

wp^ f vR^ ^ ?rmHr ?a; <wnfej<5. ftiftor ft 

<wif^<51 ^ aft??^^ q? hRi^cI irniw 

^ q^ ^ ; 

— 3nq>K ft HPJ-oft ^ ; 

- ^ ftqr^^ ; 

^ 3?ftpi3ft ^ ipr ^ qr^ 

qft 2 arftwaft ^ ipqft qi^ 
qr anqqff^ ilk % ^ ^ ift 
?T5qqT qft ?ftqT ^ afqftq anft qr^ 
qicer T^ qfOTT qr qaq ift aiqm 
io % 
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— ^PeT R'Wa # <!ih{R feef# ft aifft ai# 

?aRr aa#. an^ ; 

- affft#t aa?Bf ft f? ai^ # ai? fta ftft aft# 
ft |a>iHH, ?a^, laffta ft ^9rm I 

#a, TO # # ft>ftt TO? jmift?! afl as# i 


aft 2 

ft# ft ft mm f aft bto? ftft# ft 

#ft # #Rr aftf ft ^•ra*f aiftroft aft ^ 

ft 1 ^ Ift^rfeftRr ftlw # TOft ft a4g aro 
aarfci<9. ft#ar ft aaif^# aft aai^ ?aft aft? ?# anft # 
?Wa ft aia# anaaaar fftftaaiaff aft aai^ awft ftf 1 

-an^ftftla ; 

- ^ ft #a ; 

- TO fft?aa # #?R 1^51# ft anft a# ai^ #a #ft 
?aRr aa#, fnftcT an^ ; 

- aif?r#t TO®r ft ^ ft ^ ftr aa fta; ftft 

aft# ft ^TOH, ?TO. fts^ ft ^arWH ; 

TOft ar|#Ba!?af55imft I 
"fta, ascf # 3ia5i? ^faifta aftf a^ift i 

ft# # arftvnft # ^ as# wft f#g 
aiftanaft aft ^ v# aift arecr 
# ?*Bw a? aara # »f«i? io % \ 
^ ?iaaaT # aiaftd aifftasaa afa 
af^laRi TO ?wft fftar |a 

#a aift, ^ ast arft ar ^aiaa aft? 
fana^TO#]a#ft i 


4. : 


(ji) Tin=ef ^ ^ aft? ftm aft? ^ <in4^ ^ 

g=ra»r ?T5to ?ir? ^ ^ ^ aft? ^ i^^reejaft ^ aft?^ife 

M M fira^ ft ift %? ?prf ^ ; 


— aft?'HW?WPT ^ IlfftSJIT ^ ?IS^ ^ ftpj, aft? 

- 1^ ?arH ?? ?<rfN 5 H» ' ?? iigqft I 

(ii) >ic^(T> ijft 1 Tja» ^WPT aft? ?•!> ^wifwA, awnfJi? 

?PTB MRntiqai aft? ^ ^ | 


(lii) ^ jn^RJa? ft>?*ft' ^ ?wlii% as# a# f^s# aar^ w ftftaaw ?aia ar 

^ # fenr jrflrt^ ft I 

(fv) ar^ # vm^ ^ 

CO ft P t aftd ?Ri^ a? aia f ^ f^ am# i ap aft" # fci? aif^ ft aft? aft 
1 aft? aft 2 ^ ft®^ia» ft I 

(ii) ft## ft ar ft? tn# ft Raffty ?niF ft aaaR^rf l ??t jwr ?aT anar 

#a^ aft 1 aft?aft 2 # fci? aifinaft i 




► •*.*« 4H»l.-^4.i Ij4..t«w 4 ML.i -„>,>t< r >tl H ^-l».nt»| J » - Mi, i r 4l^ c |l4-»4»,:.t--.»>.^-.»U>t44..-i».»>*-*»^.:->■■». I 



4.^4 Ifik 







[mn!!->^3(i)] 


8. anvnr iMt vuiv 

V. 8IW # «mnf m Mfiv w # wnrif m # aitaiPi mi im ftnOrflN f ^ arfmr 

%mmirtl 

aimm 


airoiTuftar 

mt; pWT. ft 


54-«1 

v 

62-«9 

n 

70-77 

fi 

78-8S 


85ft?9l? 


V. 8iniff iQ4ni; 

© ^ ^ fci^ aft? ^rtJT^ ^ sm: ^ wr anw % ^ ?ft aftv^ir 

arftw mm ^ wm 8ft * ar^irr? im wfiriRf i ^ ^ m wft 

^ftv aifft^RW ate? ajft 8 i?w ^ arfev 8 ft iNr I 


anm 8ftv 

?fftTft ft m ^ tv aijft8s?fft ate^ h ftt.ft 

IjjjjJQQIll^lll^^ 

rft. >ft. 


’10 Ift. ftt. 

_______ 


@0 wftv ft jrfftite mm jftvar ^ mif ^ ft f^nr^ mr 54 fft. ftt.% m ^ 

♦ 1 


3694 GI/09—2 
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36 

^ (cn?*T) ^ ^ aifJWR 3ft? 

1. ^ (cl^) ^ 3T*?T (o?l^) ^ uft “?5|” ^ 

^ “g>PT^’ ^ ^ W # 3ft? WB? 3f N €hjftloW I 

?feT, ^ ir^ ) ^ 3li^H } M ftrqr vffftft | 

2 . 3^)in? : 

9. vnflid aiftm?: 

(i) (cfT?»T) pTHIpR ^ 

(®)w; 

3itocr; 

(q) 3RRT, ^ 3ll<t>W 

(^ , f^?ft M*Sl^ ^ 5*^ ) 

(’?) ?prr ; 

(e^ ^ ’ft ^ ; 

(^) wiT^ ^ f^?3FTe ^ jmrftcf ^ ^ ’ft ^ 

(?r) ^ai^ i K ’ft ?cr? ^ wr? ijft ^ 3H(i«fr*4 wet ’Pft t 

^) we?r aftv w ^ ’ft ; 

(e) ?w’ft ^5itft ^ ewn»ft’ft 5«Rr; 

(^ fft»=T ffiw r aft^ cfTW? ?IT ^ ’ft WT^ «lft t ^ ; 

(^ afh^ ^zimw w’ft ^ ^ ^ w?r’ft 5?Rr j 

(ii) ft ^ anftpfi 5Rr w ailftwto wt ?r»iw>twnt tft 

anrftpe cwr 3 f?t wrei ^wrr ^ ar^^w #r l 

(Hi) (?TTf»T) ftfl?!?! «im 33 Rftt. ^ I 

W. aiftwT? : 

I. ^ : 

(eOf^) ^ ^ ^ gT^ ^ ^ ^ ^ ^ ^ ^ ^ JlfftW ^ I 

«ft (cim) ftff w ^ w’ft ^ I 

II ?w ?5t ww : 

’pjr ?ft *TraT, w ^ W3f? ^ ^ ft qRwfow ^w?*ft l 

?ft *fraT : 40 % 


■■*■ "!■■ 


it » 


«i| III J 4 J-i| I ( 11 I .\i 


»I 1- 


.i^ .1.. 








^ 991^ l i TO? "Soft ^ ^ ipr ^ 

Wl€ ^ 1 ^ t ^ ^ OTRf ^H? 2 raT ^ #RT ^ afef% 3 ff^ ^ 

^roHid, n?r 1^ ii9% afrf ?d|(cnfH) 

Wwn=T ijft #f g^rw 


TWf^iRim wm ^ ^ i Wf fi [ «v ff^ rf^ ttt^. ^ 2 ^ artmalt ^ ^ 

#f ^ f ^ #|a# lA vof^. M m anraif^ - w % ^ M ^ 

^ ^ 3ft? ^ ^ ^ ^1 3m^ ?iB3^ ^ ^ ^ ^tpJcr an^ ^ 

3iCTwy ^ yn^ ?qFTr i ^wr) ^^ ?fmrTn3^^3?fm? 

— anw?#^fi^^ ; 

- ^ ^ipjcft ^ ; 

— fe^^ift ?? ^if^geft ^ ^ irf ^f^4te? ^ aif8w> ^ 

- ^ W ^ ^ ^ ffts# JPR? ^Pfl^ ^ I 


’'^^‘55g"^^(cn?*T) ^ ^ifMi ^ ^Nt ^ ai^lwaft W 

^ ^ Tfr«r ^ t ffsg ^’fRW 3 i^fi 3 ft ^ ^ ftNg ^'^TO^T. artwiaft flfr ^ ^ 
^ t | C«W) sffjp^f ^ ^^Rpr ar^waft aft? (<^) ^ ^ ^rsrr ^ ar^^n? 

anwiaif ^ v?!ft ^ io % i 

^ tft wft t ^ 3ft wififd, ft^ 

^wifcpa 3=ff? ?3rft aft? ?^ 3nft sft ?t3g aprft 
aiw?3«P ^ 1^ ?BRT inft? I 

I 

- an^^l^ ; 

— T*! ^l3 ; 

?? *n^ ^ 3 ft ^ ^ ^ft^Mte? ^ ari^ ^ 
artBWft 3?R^ ^ ^ ^ ^ ^ aftcft % f^w?. 

?»T^ ; 

^ w ^ ^ fft5?ft jrasr? ffwffttf 3ff ?pH I 







THEGAZETTEOFtNDlA:EXTRAORDn^\R\^ [PmW-^Sec. 

4. anv 9i^mi : 

(i) ^ ^ aft? ^ ftRpr aft? 4 hr ^ # 

aifm? ?? fftvRT ^ ^ ^ aft? iiftm ^ i|? ^ 1 (HfPT) ^ 

aft?f^ M it% ^ivfft? f^Ri^ ^ ^ fci? ?Piif ^; 

“ aft? ^ aft ^ aRft ft?, aft? 

— ifaw ?*na ?? atcftaapTO l^rtlf ?? ajaft ift ft? i 

® jRft^ <hft«f ^ arsn ?ay ^hw iftftt aift? aft? ^ftaci ?v ftt ^ «iwi'f 

aftar. ?rr Mftiaadi aall? l 

(iii) (^) 3iT^f!i?P ftRpff ^ awftftr asaft aft ftaft aawf asr nftaa»< i:^ 

aaiaar^iftftasfttat i 

Civ) (WT) 5ffjft aftftRJWR?wi^ar?»ir 

CO ft^ft Pfaffter?Rfta?aw^RTft?air^ la? *^3^pe aft^iftft?aif^4 taft?aft 
1 aft? aft 2 ^ ft? ftaiftiw 11 

(iO ftiftft ft ar ft? ?T# ft fftafft?r ?raF ft aiaftrer aftf ft? ^nftft I aar 3W?? ?w ^HT 
^ 1 aft? aft 2 ft? ai^iiRr 11 

5. ansR fwft \iaw 

ar. aJof ift an^ m fftafta w ^ aoiaftf ?pt ift ailft^a sim brt IftHftftfl airftt ^ arfm? 

ftaranarft i 



an^T? ?HnR aiaa^ : 

sHftt aftf ^ ft?, a? aft?r wvr anaiR ft ftla? ^ aft^ aiftai awaii? ft 

aft ?ftaT ft aifw? io % i ireftwawr ft to % ?n?a?if fta?! ^ ?wft aaan^ftftl'ft 
^ 33 fft. ftt.ft ^ aftf ft I 



[MR 3(1)3 
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«9ViS7 




1. ftriift 

ji^ ^ I 


(p ^1*1 ftNlJlIf? W" 


W ^; 
Wto; 


^ «if)«i>«i; 

^ ilTafT 

(i} ' 

(*0 ^WWMIIW MMWJ 

(Q|) MIITOW ^ wiRqi « Wlfw lira li fW ; 

(*) ifrSfRR ^ BOI? ^3n# ^ TO llWf ^TO7 awiMiM TO^ ^ ^ ; 

(51) iiwifMift^^iriTO^^; 

(e) ait?ff^ w ^ ^ TO«^ ^ fw; 


^ 1^ dWHM ^3WT ttWHIM ^ V|^ 1^ 3# 5*® | 


(u} ^ ^ i^l#wr <flTO ifWift ^rlr iw dUniifJta vr^piT, TOiiwftw^ ^ 

iwfti^ twr ^*ar 3flnir 3ijiirf I 

fiii) ^ < 


w. MRm^di 9Am^ : 

I.’tn : ■ 

H ^ tnftq 1ift w I w 

Be^ afti MHTOM iJlMT ^ifts I 

IL 5^fra»rTO«niii : 

V 

WiSt TOT, W ^ TOM IWM ^ |5[ TO*1t I 

^ ^ TOT : 25 % 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


[PartH—S ec.3fi>] 


3. M ^ ^ 


4lw 

JiPNFf 


alMrwpHir 

1 

2 

3 


T> ^ \ ^ tot m 1^*»Rr 

^Rhc^w iwfBfty \ 

^ M \ B5|4 wmn mm 

3^ t BPf^ ^ wmv m 

11^1^ im? ^ ^i«9r ^ 

^ifi^ 1 

#4t aft aiMT ^ ^ a# nfA 

a4 1 M aft wftnaft aft ^ 
aRft w?ft ar amCftw aw aw ftift 
^ ^ mm aft aftar ^ aftrftw anft 
wift 4!^aft #wrwawa ^ agwia 5 
H 

^ 1 

3TO 1 4 W9k mm mffm 

sRwftv jwn? ^ ^ 1 Pi*^IWlKi ^ ^ 

# v^ ^ ^f*n^ wt wivf^nS, 

A 1^ ^ aft^ ^ m i<lf« 

jmw’TTOT^ 1 4tNNr :- 

— aiWJpf ^''^hf ; 

— ^ ^ ; 

#; 

-^. W ^ ^ ftwtft iWH^ HUrf^ ^ 1 

ftaft aft aAwaft aft fa a9 awft 
fiftf aft 2 aft aiftaiifr aft faaHift ai^ 
ai awaiftM* aw t ww ^ ^ 

ftft ^ # atefta aaft w^ ftl»f 
aft alta ar awa ft^af^ 

. 

2 

' 

^ ^ <rfm<w # ^ mm 4lWf ^ 

^ ^ ^>ni ^ f 1^ ai^MT ^ 

aSi ^wiRra, n ^wwwm ^w a^B*? ^wPi «wt aw 

^ aMt afwawfWIWtwaft ^ wnar wvar 

wf|i? 1 

- ; 

-; 

^ wcf ^ ^ ^ HrA iwwan^ 1 

M aft wWaft fa air awft ai^ 
’fwa Jiftmaft aft fa awft ai^ 
ftl>f ftft.alwa ar awa ift wfaR io 
% 1 




-I-'- 






^ t 


1-1 *.. 


.n... , 1 ... 







4. ; 


® ^ ^ W ^ fliw ajfe ^ 

xi<wi it3^f^ ^^PRT #w ^ aft? tiftswv ^t|^ ^ I w fiNsw #r 

«T^_>^. ^ \. ^ <%. A. % V V ^ f V 

iw« Ifw w?lr V fi * * tw lt W V w? Vw w ; 

Cii) 
fiiO 
Civ) 


s« mmi if < # OTte 

W. w ^ aswr w ^I5cr ^ w( ^ aifeiRW ^ aw «3W? 

ftsw 11 



—li^f^ afty 

— ^IOT I 

Uv^ w wiaij ijw ^ ftKH» wbR*#, aropR 

aftv ftwRi 1^ \ 

B^^iw fife# w ww ^ 

^ t I 

>^ft*^ ^f»R jwsw w vfBpir 

(p) ^ wwbSIw I ^ ^ fci^ aif^ t afre 

t 2 tw^inr 11 

^ Wpa# # # f%^w way # *Bja^w ^ I fw jwjir ^w 

^ 1 2 ^ ai^»» I 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


[PARTn~ SEC.3(i)l 


1 . (jpi ^ ^ 9ft ftwp# (^ 59 iran^ ^ 

afPrtm?r ^an?ft 1 

2 . 9Atirt: 
vvtfM 9Am^ i 

(i) wiftsRT 

(9^arfftjp?t; 

W^; 

(n) 4 tmsrr 

3Wcr, ift wire' 3n95T7 9T^; 

(3^ ^9^, j^^Fm9riW99WiJ ; 

?tTW9 3ft^ TO ?ntm 

^ W9F9 fftower 9ft snTrWr 95?ft 9»^ Hnr9»UJ9 ^ <NrffWf 9ft9 ^ wwar t 

9Ji% «fcr ^ 59?r ; 

W lift 919 ^TOpt 9ft d>TO^«RiPTO9r^9Jft^^ 

(3l) 9199 ^19 aft^ 9T 99T9 % ; 

(e) 3rt9fl9r 9W ^ ^; 

^ aftro sn9W 99 ^ ^ ^ 99 959 ^ 599 1 

fii) ft fft9fe ^ IcP? 9fti99 im TOft ainftn jw w arfft9ftft9 9i« wgaft hhi9w*991« ^ 

ai9flre ’wft cWT 3P9 9nif ^991 9f9ft9 ^ «I^W ^ I 

■ "N. ■ 

Clii) ^ 99) l tf9 m «iRr 70 Pr.^. 3ft9T i 

«. 9 ^99 9 9 1 agftam* : 

I. <9 : 

ti; JrtTO 9f Wlre^ wnf^ 9^ ^ TO ^ ^ 

arjire f 943 TOft 9pS9 aHtoaft 9ft ^ 9 Pp 4> 9jfl9 mra^ftft ft9»^99 

coRnn fir? ftfiwt ^ frtWt i 
n 9^99 99 ftft 9wr : 33% 

W9ft W, 9m?ft^99RtftTOft 9lftlJfiW9ft9^ 


»<• III !•* M| 111/ I III . ..,./ .( 




l.-^IMpi 


*»#*♦• t*HWu ♦ -r» * t»>»^44«i44tM^< 


I .1 I ( 


..• i*W 



[HRII— 


: '3raWRT7[ 





, . I ^ 9[m% nw m M ^ wwan w f?r w ^ 

aft^ <n if ftsw fifcl ^ 1 M ^ aj^naff ^ ^ 

ijfif I ^ liN^w iSif I «iRfr ^ if M wftnf l ^n anwift y w ^ ^ ^ fin? 

?r?5RfT aft ito ^ afgifcr 317^ aj^ ^ 
B^lcRT ?f®fr ar aBFf aj^iR 5 
% 


' J r<^ B.'Li • j n £:• S'-'t-:. K'MIR r>^ H-•'B j Li B K-■ t < l-'vB r-rT^ 


aft^ aqaBi^ 3WR ^ tJfit I ^ ^ ar^teT 
aftr af^waOT.:BPrtc aft ^ aMt W!? 1 B«iif 
Hn if ip^ t a% B^aia ^ 
aiRRr m 5wif^ ^^if 
a(fTai^an%a7aHsQi^irBiaBaB^ : 

-^ifa?^?H ; 

“ ainsRif aii|^4ra ; 

- Ta^aa-af BRR i95W B aiR am B7*|jnT ala ; 

- vm ^ »fnpft ^ it m ife ^ ^ 

V y Jt ~ - ■ - ' M nr V - 

airai ai ^ann*! aawK ect«nr« ^a»^H ; 

% 

- ijppft ^ »fafiT aft amr it 1/10 am ^ 

at^tv a^f ^ I 

mar ^^aJt aasRjmtftBa^f ^1 


fSf5g Trf 2 aft artatialf a^t ^ a»^ ai^ 
ai a maT ft a i aw ^ bb ^ ^ Icm 
aft ^ ii 3f<phr 

a^tcRT aft im ar aara it ar^BR 10 

% I Baaaf aft ^ftnr it aMa 
3rfta>?m 5 % ^ ar^ an^ ftar 
^ 1^ ^ ^ ^ at gam 

aftr yam? ^ aj?n^ i 


aw ^ n a TO TORw BWRm* f vft Bract? 
if arfdif^ it^ is itnf ^ t flfe^ ai^anaft aft 
Bat fi g f l^ i ft R t 

aft aa^r^^, ftiftw ^ ^ aata ^ aft? 

?d ^ ^ ?«a t arpft atrawv fftftrcm aft aam 

?aRT arffta I 

-aufRrttta ; 

- ^ t^ ; 

— BfcT ftta«i ^ it^ f&crft t wjt ai^ ■*fta 


Ir^ aft aiftwtaft aft ^ w ay?ft w 
ffts^ BBna ^ Batra it ai^q^aa 
a5^ ai^ wa? at ft?# arm wa sri 
tw i ffta apt ^ awata ?tffei ^'^Saaa 
3iftwT3ft aft ^ as^ ai^ ito aaftaa 
aft ?twr at a^a it arjat? 10 % i 
aw wfawT aft ?fNr it afata arfftajaa 
s% aJH apjcft ^ Iftar ^ ^ 

^ ^ ai^ at 5wiaa 3ft? f? 
TO I 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


[PartII^—Sec. 3(i)l 



q?TRcr anf^ 

—a>R®r ^ l^qi ^ ^ 

aftcit ^ ^TOR, ?IT3R, it gTOR ; 

^ ^ THf ^ qf^a^ ; 

TOiir^rtNr 1 


- ^ P[ qlt ?rcT5 ^ 1/5 »?Fr % aif^ ^ 

^1 

TO * ^ q^t fiMt JRjR jmiftlf ^ 1 



4. : 

0) ^ ^ ^ ^ ^ fcP? ^ftcr 

^ 3T5W7 ^ ^ ^ ^’R ^ I ^ m 

- ^1^-f afr? aiTOP R jrfi^ ^ ^ IcR, afrf 
— T(?T*r WPT ^ .'ridl'iMH* f^rfct ^ ^ I 

(ii) Hc^hp a5t ^irar wih <iq« tjip ft ftrw, vnf^f€^, 3 iw*r 

WT alt? f^^pw ^ ^ 

(iii) ^ >4 cj>^« 4( ^ Htf (?Ph ftnpff ^ ^ ^ ftRft ^ 

?ZIR 2IT ’RT ^ t I 

(iv) ^ vmc W ^ST^RT : 

(^) iJf ^ moRfeia vn^ l ^ aiPlwS t alt? 

^ 1 afrfg^ 2 ^ fcPf t I 

(®) ^ %? vnrrA l ^ jr>r w ^ i alt? ^nt 2 i^> 

11 

5 . ainPT? ?n^ 

ipcr ^ anapT? ibt Pirat?wr to »nn ^ artaim «im am Pwftiffer ?m[<ft ijt ar^fn? 

^Sm TOIT 11 


anro^Tte 

RRT (Prft.) 

q> 

71-80 


. 4 .. . 1 .. .. !....». v*W.>-.l-H-**.4 M, , .,.,..4.«44-44~-“4.-**-«+ . --- .- WU4.--..,^.-- ..>. 4.1 i..-HM»toM.4.< n yi *<-m H*****”! * •''» 










® ^ ^ ^ ^ TR ^mn an^ ^ ^ ?ft aftw 

aiwPR ^ ^ ^n ^TiR ^ arj^R 10 % ^ m ^ ^ ^ 

4t? afiR ARfef^d arf^qmH ^ arfey ^ ^ i 



(ii) ^1§t ^ 10 % ^ BfRT 70 R ^ ^ # I 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


fFARTlI—SEC.3(m 


«f^3g 

m mttia 

1. jwsij5 I 

2 . : 

(l) ^reci HHliJ’HK 51^ 

wss afr? ^ wsn ; 

(a) Tn fWHH nw ^ ^ ^ ; 

(»T) ^ ?rpn5?i ftwTje ^ jmrftcr ^ ^iRwraiW aft^ ^ ^; 

(Ei) ai^Tmp3T ^ ^ ^ ; 

(^ ?Tf5T ^ in iP2n^ ^ 5<w ; 

(^)i^ diMHM aftv^n ^ diMHM ^ im% «fir ^ ^ ; 

m 3imf^ *t>i^ ^ ^; 

(^ ^r hI^ WT ^ ^ 5*Rr ; 

^) 3f^ % ^ ; 

(5r) ^ fimcR alk ant «ir ^ 5*Rr I 

(ii) ^iR wgn ^cifq*i, 1*7 ^ «racR ^ ^ I 

(iii) ^ ^ irWt anifFi srt w arPliP^ ur airam ipi^ ^ ^ BRT 

ar^r^ qi^r sngafj, jl ^ awftpg ^ iwt 3rt ^ ai^ ^ I 


3. anm ainiEiH ^ rarj hiwc 


ai%iR 

' '■ '“ “" -'U M. V ^ —' m. ■ ■. 

wnT ® Tw? aROTf 

iW! inwiT 

1 

2 

3 

vJc^ee 

gif 

vnfM ^ ^ I ^ arid! jwr 
f^f^%ci ^ aft^ ^ ^ ^ ftftrie^ 

afhr ^ if T^i hRi^w I ^ ^ ^ % ijg^nifir 

g»€f 1^ <i^\jf|g^f^i, f® ^ 

# afk ^ awFif^ ^ ^ ^ ^ ^ ^ 1 

M g»l aiiteraff g^f ^ ^ gi^ 

fSfcgg^ 1 ^ gSt artwaff ^ ^ gi^ 
gi^ gr aiwftgf gw ^ w ^ ^ fcP? 
giFRiT g»t dki ^ afinfn an^ gi^ ^gg 
gtd g>> dwT m ggR ^ af^gw 5 % 

cnt 1 

vM 3T?EJf ggifoi{JI ^ ^'il i ^gif f^'W W 
Rf^|g<;dHi ^ 'giU^ 1 ^ PlHfotf^d giTjeft ^ it 

g»t artanafr g^r ^ g^f gr?^ gr^ 
g^ 2 g»t artanaft g>f ^ ipi% gi^ 


- lit iMiM i| t I - 14 


•44> ■ >1.. .. fc I. t<i II <»H*‘t*44t' 






t4i fhl UM lllllliU *i4l44»H4Hi 




[’imil—75P»53(i)] 


^ ^rr 3R?nf^w w t ^ 

3WW’TTOn!^i ' 10 % 


— an^eft7^4 ; 

- m ^ (awf?t n^, ^qjt aftvr 
^^^ 15%^arf^ 

t^^gjRT^ I 

— ^ aftr ^Ri^, 0.25 Jifirtra ^ 3(ft^ HI® ^ 


- ^ ^twi SRT W TlfitlRT ^ 31^ aft? 

?rn# ift ^ jrf?rtRi ^ aiftw ?f<f ^ toft? ; 

'PH ^ ^ fftj# iwr? jwifftil ^ I 


«W n t ^ TO HWcRT f vff ^p?R wrm ott ^ amwaft ^ ^ ^ ?p?ft ^ 
1^ f 1^ airft^ ^ artwiaft ^ ig[]!r ^ >ni^ 

^P?ftf I f¥=ffcif^ ^ # ^ xTO^?t«r Br BB'f ^ai^iif?io% 

?iRT=B m ^ iwrf^ oft Hiift aft? I 

?d Bift ^ ft aprft anow^ ft ftne ai oft o'n? ?®Rr 
orfi? r 

- 3 noo?aft??nft fthr : 


- ftwft w ftN orftft, wk tftft aft? 

^fftot) oftifli%ft aitooftF #1 

- ^ aft? ow^^ TO 0.5 o^PB ft ail^ ifftl 


- ^ ftr ft, ?fOTF SB w J#fRi ft aifftip oft ftft 
oifft? aft? ?raft ftw ft 12.5 jrf^rtra ft ai^ oft ftft 
oifi^ ; 

fto. OH ft ftr fftft 000 ? jmfffto oft i 


4. aRT aiftan^ : 

ffl oftft ?noo!ftfto? ^ o? ftft aft? bo# ftnr aft? bcor^ ft?r ft fci? bRrt oro#ft ft 
aijw? B005I oigte ??r? 0? ftooB ft ooT ft aft? 0^100 ft o? ft I TOooftVRfafl? 
## ftft 0I%? fiRtft ft ft TO ft ; 
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THE GAZETTE OF INDIA: EXTRAORDINARY 


[Part II---Sec. 3(i)] 


“ vnwiMH ^ sfllRir ^ wpr ^ fcut ^ 

^i) ^^fwir-inw ^ Dfici aiyiR Wrtt ?iiprif w jrtf»r ftwir ^wr t. 

^ 2-3 fUt #dil« ^ iirivr 86 H ^ aAv vr lo-ia M aAv 

85% ^ aiftqi m i(hi 2 #r an^ ^ 4 ?qit 

WK I” 


flii) ^ ftsfftiftRf ft%r ftwir wir : 

— a t WK ^ 

—TIT 

— eft 


5. aiiviv ilM W8i8 

(i) a^ asr it ^iwa^f tim Bw Itwi 11 

0 i} Yicodf tm % Tit 8!^ fMr it tMb t ai^ m it Hit at«r iRaiftoRPr ^ 
ai^ ft 


awanr 

>mvfR siRi 

ft.«.« 


iai- 2 &o 

Tf 

2ai-46.0 


45.1-85.0 


86.1-80.0 


80 it WR 


: asanv atv “ (bO” “ ttf Btd ” ^ wi t ftf%» ftwr I 
(ili) anvR Tfitf fipaw: 

Tnt ^ feUi tt trrT yM it ftftft^ aiiwr t'flt t ^ ant f Tfwr it aigrnT 
10% i 


tit III tm i.i| I I ^ M I 


.It. -.I... .. |.>4<. i..UI»|.>».>ti>)-|.>.4Ut.4 i». 1 


t«lii i i p» > t |tlM »*MtiMi4»iltt»tMIW > * < H * i W 





[HPTii—-aggsp)] 




41^4140 

IWnV WvCI SraRIC VT ITnT dllWM flff VIHnCI 

1. fecrt^ ^iftar 0?c^ tft^ ftwpft (5^ ^ h^i^ % «PiHim fti^ 1 

R^cTJ^ ?if^ srei^ ^ JTOR ^ t, awtc[ :- 

ffl “ arerfe ” jn “anil^w^ arar^l^’*^ arar^ t ^ wcf ^ ^ ^ 

^ f oft wr ft for? ?ftrftrcr ?ft ft ^r?ft f ftr^fft fl>orft ^ «er ft^ir to t 
aft? I^iq»l Mf^lckqi ^ ftt TOT ?ft i^fft TOR ^ftqR(d ^ ftwiT TO ft I 

(ii) ‘‘^ araft^ ” ft ^ 3 i«ft^ art 9 ft?r f ftpfftr TO? ftt WTO ft 0^ 

TO qftrRrcf fTO ^ ?tTOT ft I 

2 . ^?pTO aftwnf : 

v. ftfiBft ?i(ftit araiftc : 

(i) TOrft ?TTO 3R5fteTOT3^ftft : 

(q^ aifTOoT, ^ ITOTO TTT ftfer TO ftft ; ^ «fft ftr.ft? TO ?rTO wro ; artfTO 

^ ft ^ 5? areift^ arftro ?tTO ’i? ft ftfft TOftTO wi ft ?I?TO ft ; 

{w)awjT; 

(*0 hRm^w ; 

(^ ?TO fftftt ?TW TOft ft g*raf; 

(ft 3R?TTOr wiw TO ft J 

(ft TOrft ft araftTO ft l 

(ft ’iwq»«nft 5 RT Q»iRa arfft ft y 

(ft ftoft? TOf, ?JT diucfl a^t? ?TOtTO firft?? ft arTOw ft ; 

(ii) ft Tot aft??TOft TO ftft i 

w. 

ffl 4Wt fTOi^w? ftft :- 

(ftW * 

^ ?TiTO m ft fwift ^ ftWt ai«raTO ft> ^ ft ; 

(ft ?TO TOft fWTO TO? TOft ft 5?«T ; 

(ft vftf^d fttft, TTT ap? TOftftft ft * 

(ft HifmTOft BRT wRd arfft ft * 





. the gazette of INDIA: EXTRAORDINARY _ [PaktII—SEC. 3(i)1 

(b) ^ ; 

ful) '(M'HWW ?TW ^ ^ ^RT ; 

(30 defter wstn ^ ^ ^ i 

W ^ im 3n^ Brt vn afr? 

?n^' are*^ ^ ftp? ^ ^ ^irar 20H aftt aiftv ^l?lt 1 ^ ^ ^ ^ 

wm 12%^3lf^^3ft7#t^ftpr8% f 


3. M « ftW H ^ ftl? 


. aniMR 


udi ^maar 

1 

2 

3 

^pt 

l^ci^ 4 #r 1 1 ftft^ 

i^ umil^ 1 % aa«n^ ^ alf 

ftflSRT ^ w li^ 1 % ^ ^[Wf 1^ 

fifeg ^5?^! 3PPIR l|cT *n<||e(t ^ ^ # 

'rtg ^WB* T# W, WlIW), 

^ aRT? ^*1% afrf ^ vii% ^ 4dt uft^d 3W^ ^ 'war 
^ 1 

ftfia^ ^rf|5r3rai^%*cra[rq;a<^i)R^ 1 

(•) ftfd^ if5t wmf ^ 

flN( ?t«rr ^ ^ ai^ai? 10 % 1 

(a) anw nm ^ ^ ^ mtm aft 
?hH! ai a^R ift a^w? 10 % 
ftHWM aar gw ai aft# aw aftt 
fipn aw 3 %' # aftw a# aft? 

^ a«te 3 % # arf^ a# 1 

w# aiii%e # ftr?, ## # ## # 

ftp? flfwn aft ?Rar 8% HftiRr # 

ai^^M 1 

^ 1 

andJ wiftifl ^ ^1% ^i%»? 1 i ftftPi 
aft^ mwdtPxp sm^ m ftgpft ^ ftww ^ 
^ 1 ^ 3im^ ^ ftasw ^ w ^B’JR ^ 

^aif^ 1 BFfif PlRftlftRr ^ ^ 

^ dRHT w. aaifti^ ^iN <1 awftfft 
aft? ^ ^ ^ J^Jfel JRW ^ TOT ^ ; 

(80 # ## #t ^wn aft 

?R*rL ?l?RraraaR #aif«i?i5% I 

(bO hto am # ## #t wsrat #t 
?ft»a ?lwr w 85R # ai^w? 12 % 
ftRIWT w gw W aft# BW 
aw 8% # arf^ aff aft? #^g# 
anifte 4H % ai^ a# 


- R>5n^ ^ ai^ ari^rtsR, trr »tw. ^ 

?ra^t irt^ Bfiwia ^ a^pp ^ I 

ai# «<dftc # ftpi ftWt # ## # 
ftp? Well aft #aT 12 * afiWRT ft 



t ^.ll. »„,1 .»«.(iu.»*,..*.^, ...... J. n U. .^,*rt*m*** 


«lt' fli III M| I I . M I 


I . I . I 


»n - 
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_ 

- f^iraft ft ^ ^ 2% ^ aiftv ^ 

“fwci^ Bf^d 3RS^ ^ 1 


^2 

ft ?i1ft;T ansft? ?i^rf^ # ^ Bcp^ 

Tftaft?^ t ^ 

artwiaft ^ ^ fti?ft 11 ft H 3*WR aft? fft®w ft 
WIH ftfft Bftft R*^lc^(%ici ftt ^Jpft ft '^’^3 aidfftc 

ifRRr ?w; ft ^ i=n? ?aft aft? 

?^ ^ ^ ^ ft anrow fftftftinaff 

?9ftftf 1 

- f^cr^ ft ftTft a?^ ^ ft»rtfr, ?ft ^ 

ftar ^ 10 % ft aifftap Bftf 1 

- ift ^ fecift ft ?Tcr? ft 5 % ft arift^ ^ 

- ftfft «w fcf ?raft ftw ^ 4% ft artftft ^ 1 

- fthft ^ wrear «?^ ^ ?ra^ ftw ft^«fe ^ i 

A 

(a^ f&dft ft ftft ftt ?iwar aft 
ftH ftwff ^ ft aij«K20K 1 

(^ «m tim ft ftft ftt ?wwr aft 
ftH ?lwT ar a^FT ft agw? i5% 
w JOT ar aftft SRf cfft 
ftsai aar 8%-ft aiftw aft afta ft^ 
^ awfte 8% ft aiftaf aft i 

aift arafta ft feia. ftft ft ftft ft 
areaar aft fttar i5% Hfirtia ft 
aift^sraftftft \ 

... . ... 1 


4. artw^ : 

(i) feci^ ^iftcT aio^e ^ ^ aft? ^ aft? xjww* ^ fc?^ 

^ 315^ ?i^[f^R ?^!? ^ fft5>m 1 ^ w # aft? 

19vr^ 9m Tttffff vw era Wre? fORm V WHlcIlCKl W IcHf WW Sr ; 

— mRac*! aft? BRwnR ^ uRh^i ^ ^ib*t f^, aft? 

— ^icfstr ?qFf ^ ?? fcf? I 

(ii) Rifcra^ ^rft eftm aft? fftwr ^ *1^ ^f?iTf^ irft ^ aftftfilRr jnnffttr 

^ vM I 

(iv) f?^ ?rt^ ara^ ^ ^ ftas ^rfl? f«RT^ OTi^ ?w % 

ftniT^?nft : 

(v) ^ ai^ ^ ?fpnlfl; wetf aft? M <wifef^ ^ ^ ^ 

3|(«R4» flfif ^ q>lRd vfFft ^ ^ ?I^ ; 

5. aii«i??MB«lv 

afw>r? m a?q^ ^ gnw gr^ f^^?rarti 


- 

aira)i?a>te 

ai«fta m ^aaa aom 

a> 

32 f*r. ft aft? aftftft 
__ __— 


3694 GI/09—4 









ainpR ^Hwar: 

w 3Tra>R ^ f^R ^ffliT ani^e ^ ar^^iR io % i 

91^^41 

%9i^ ^ arai^ «r M aifitqR aAv vnf^ 

1. ^ snsir^ ^ ^?rm ^ ^ (^ ^ if aiftjn^ ii»t 

^3fnj^ I 

2. -^HdH ST^On^ :- 

(i) f&cT^ ^ araf^ PiHi^^K #h 

(g>) <W i f^<a ^ 95^ ^(r»R^d 95^ W ^ ^ ; 

(cr) 3W?r, ^ ^ wr ^iT «w 5 f^ 5 ^ jwn? n>nf^ lir fuRT^ ^ ^ 

SljH^QO ^ v^Ff, SFrafoRT t ; 

(^) ; 

(g) wc0; sncTBito m ^ ^??prR wre^r ^ ; 

(^ dl^R 5RF «wRd srfit ^ ^j<w ; 

(g) ^dMIH ^ ?CFf ^ ^ 4T^ ^ ^ 3WTHR =Fft ^ ^ ; 

(d) 4T?2I ^ aft^^iT ^ ; 

(^) 3?^g^-^ ^iT 3nt ^ ; 

(of) SRI «rf^ ^ ^ ; 

(^ ^ 3flV^ R^d^iydi ^ ; 

(i^ ^ zfR aft? ^gfcT 3/k ^ I 

(ii) RJcf^ ^ arer^rc PlHi^dK ^ #ft- 

(^) ^ ^ f7 ; 

(?5) SRf ^ 1? I 

(iii) 3r»^ 3ff^^ w 0.1% ^ aif^ ^ ^ I 

(iv) ^ ^rar 5% ^ .3ff^ ^ I 

(v) ^ ara^ RFik ^ ^ ^ afFfm m w aiM^Rr ^ gr^aff.' 

^ i y i <t7vjft<iH{^ aft? 3R araRr^ d«iT 3R isrm ^§wt hf?^ ^ af^wr l 
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3. M aiPtaR Hr; 



vJc5>«c! 


f?i5P^ ^ 3rar^ ^5^ iWTf^^ #?r I ^ firt^ fecT^ ^ 3ra^ ^ ’^grn wraff 
PRW aft^ ^zpRnfipP TTOR ^ ^ I ir ^ g5?r ^ ^j>r ^ ^ ^ ai5^ 4% 

aft? amm? ?wt ^ ??? wipr M l ^ 

™ 1% ^ 3rf^ ^ ^ #ft 

Twira HHRifaci ?? arnnd t- ^ _ a^iub,^ _j f> 

. 0.5%^ arft^ ^ OT aft? ^ 

-^»jr»rTi?3ft?^5!p^ti? , I 

- an^ wr ?? ?^ %5i^ ^ -^mm aft aigiRn 

aff ift I aft #(Tr. aapf ^ ai^^n? 8% l 

ft aft* *? ar ^ ^ ^ I 


w^*ia*r 


aft^ at zznawft^^ ^ aifl? l ft aim? aft ^ t aaR ^ arpn? 6% 

aft? ?n ft Tj^P ?naa ^ aifl? I >3aft qi^r cnacTT. aJioft fftRn^ f?)(cf?ft ^ at a?ea a^ 
ftfftt ^ ar^ ^ ^ ^ 4 % % aris?^ a^ o.i% ^ arte aff it ftWt 

^1 ^ aifftai aff ^ aft? a>^ ^ 

*M 1% ^ arffta? atf ^ I 


fftiafft fft*afcifeRT a? atiam #- 

- ai«f aPT a? aft? wft ia>^ a? 

- aaft am a? a^ a? RfcPft ^ ^ 20% ^ 

a?ffta> atf tt 1 

ft ^ flfta, ^ ^[a^ ar ami? ^ ^ tfft 1 


I 5?T ft?ft ft ft f^cpft ?fft^T arerfte ??mrfcra f w vjc^^ 
aft aft? aft 1 ft tlft ftpa atf f 

I aiftefiaft ^ t I ft anw aft? ^ ft ?naTa 
i ^fft I ^aft araai, ftffti ^ ar^^ft 3^^ ?R?tt 
ira ^ 8 % ^ 3 ?fftjp atf #ft f 

(fft?[rf?r aft ^ ^ ?w ft atf aiar aar ® 

5?r aft ft ffttftR aft fttftt ^ fftaw ?rfSrf^ t aft? 
TO tftfftRT ^ SRT fftf^cT fftsar anar arfftf^ fftmr aar! 
t\ 

ft 55 «ft afta ^aB^ Bc^ 3 Pa? ar ^ ^ ^ #ft l 


ftWt ^ fta aft aBaBT aft ?TBaca 
aft ?ftai. aafa ariar? 9% I 


araft^ ^ aiftw^ ^ ^ atf 
?p?ft % a^ ^ arjaR 8% fftiwft 
^ fft^a ar area aaift 1% ^ 
at! ?t^ ^ fttftt 2% ^ arffta? att 
iM aft?**f^ laa fttftt 2%^ aiffta? 
att ^ I 

fttftt fcT? ^ ^ aBam ^ ?rBacn 
aft ?ftaT, aoR ^ arjw? 10% I 
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•h’kUI ^ ^?R w ftvRT ^rar ^ aftr nf^rov ^ ^ ^ 7 

ana^di m toM aft? ^ ^ ^rflq fire% ^ fi i=rfc » fli d ^ ^ ^ ; 


— mR 4SH aftr ui4'WiM*i ^ ^ ^jnpr^^ ^ fcPt aft? 


- »may WR VR f^if^ ^ f$itj I 

fii) ^ ata^^ «»pi ^ ^ t ^ w * 

(iii) ^ ara^c ^ ^ sm^ ftm ftjai ^nm ^nf^ f^Ri% ^CTia Ht ^f^ia w ^ ^Nfira 

r 


fiv) ^ ct^ if ^ ^ w t ^ 4?r a^, ^ awp=r ^ ^ 

ar 3 na fi» efir ^ wawr ^ ^ I ^ vnn^ha. f^ w ^ aftr ^ ftR a? 
GaiMiR4> f^R^sfi ai^sna # ^ ^ ^ crt^ opn^ a»r ^ aiftaraa ^ ^ ^ 
f^ar ^rar ^ I 

(vi) ^ aw^ frafa ^ ar arfiji?! ^ if argM 55ff^ ai# ^ 

(vii) Hcgfay Rn i jaN ^ ^anpir :- 

an^ wr. * 

^ «TPT. 

zrr 4^ 5a>%, 
ar a>or. 


ar 

(viii) 3<<a*^e f^Hig^K ^ ^ ti«p«'l :- 

- aw'*fl<wi ^ IcTf arrafiRT ^nrR 4v>n erg ♦infa* ^ I 

- w I 

(ix) xs^oc a*t aftr 1 ^ 1^ ^ ^ ^r*naaT aiftarf t \ 

(x) Twift amPiT ^if an^r ^ ^ aa? PTcfWte^ ^ arr ^ aft? #ft ^ at 

^ TiW»T if ftar ft>aft yR^HI ^ ^fi^lfcld ^ I 

5. ail4>N Wim ^0WTO 


a?, aidi^, f^fa/aiiarK ^ aigw? swr 44lya aij f : 

(i) an^ anr ; ^ tr arf^ anff if g»ra> aft at tWt ar tpa aaia aft? 3>fta>d aWr ^ "W if ^‘It 
3 isrf?T gj 4 l^qjRia tWt ^ af% g*i^ i 


n ))' :i4 • n I . i< 


I ii 


•■ > i 


. 14 w-.>* i4»l** 4 i » 4 4 » *IMit|i4 *4k4Hi* 4 -^4 4<4» 4 * 



(Il)v|pf^w :4Nf wiwwif ; 

(iv) ^ itm iim Tifr «i?r ftiFg 

#r Pr^fl»te wrft w 

# ftniT’tppr I 

(vO ,• fW»55T ?i^ iM ^ yn?^ nft iifitiiOT flli%r ftWJe 

I 

(«} anon? fM 

® mn nm : #ft ^ wr # aifSRtftr iiftwr ^ fail ^ nAwa 

^ a(f^ ifilf ^ afhr S<r ?iin 
(d) ^iim titiTR 

3 li?^ ^ sfiwer aiR^ 

(ifi) 

(W) f; ^SPT ^ aigw? ^ sf^ ^ 

^ t 

(v)w : I 

(i^ ngM : # ?wsr#aig^4!ir 

s(f«mir.i 
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ant 41 
("*)« 


1 . arwciT Iff ai!q?a ^ % aifimpcr ftw? 

I 

2 . ^jfRW : 

5) 3tmciT ^rr aif^ qzrfi^T wr ^ ftwRid ^ aft? ?fcfNjRf qi^fWd i ^ l ft airwi? an^ 

3ft?^ftf^?^t lftftiiearf^i^ I 

5i) 3?P?^ TFT art^cff 

^ arftw, aft? aww; ‘ 

(n) ?a^, o^iqeiRqi ?w % ^*111 nw ^ ^fsr; 

(q) awd. ft?n ^ ?i^ nr jivr imifftd ^ ^ ^tfw fcr? 

ar^M^w ^ ^ awafStd t; 

(^ Rft aft?^ ?pEa[ cti^*tK ®?r 4 HRa ari% 'ft 

(^) ^ ePrft TTT ?>T^ cmft nft ^ ysr 

(o) ^ ?TOT. xftfftd ^ ^ ^ TP^ ?rr cnftl. 'fm im aft? ^cirf ^ 

(^) wi^aft?ij»iglft?n5r’ft?%^ 

(?0 (sn^fftai M ?rffta) 3ft?3w 6iffta>iw wif ^ ^ 

( 3 r) ?tM ^ vjft^nj ?i^ ^ ^ ; 

(^aW gRT ^tRct arfct # ^; 

( 3 ^ ?Tm SRT arfcT ^ gw; 

(s) 1ftg^aft?w^^ gw ; 

fiii) atmciT ^ir awen fftqfe fcT? a^ttiRC itm ar^ftn srt w aiteto uigaft. 
Hi5fia><iftwnft aft? g>twr^ ^ arafti^e ^ cwr aRr ’bw ^?w i?nrw aft arftsnaft tit aimrer ?Rft ^ 
ft?it g>t aFftanaff ^ aigwr #ri 


% 


Milt ..*.. iij-. .- - -, I - i4 ,. . Mi. ..„ f. 4-*^, 


.»l.. 


ki« f|. hi Hi i ' li 


I i 



II—•^ 3(03 _ 


3. M ^ ^nq^ 


aiftwq 

1 

WT wqdl 

1 

2 

3 


3IPfcIT/3rtqcIT ^ ^ 1 ^ iWf^nft<P 

ft5w/3n^ qiw ^ jra>R 

^ 11 ^ 3W ^ ^ amw 

^qWT qgcf in^ ^ ^ WcT t 
qimHf qw, TRifc!^, qqifci'd ^ q=nq qa% afhr 

x<J 'srHt qq 0^14 mRI^c! wqjq q ^ i 

^ awiWI*^ ft^RT ^ q51% gw ^ ^ ^ ( 

^ ^ ^ qjT JPnft^T qff qs^ 1 

q4 amiciT qr wq^ 35 Pr4t. ^ qtqq#i ^ort ^ 

qpr qff ^ I 

M ^ ai^wiaff ijir q4f ^ qr^ 
qif 1 4rift q>t aiiteialf ^ ^ 
qjq^ qr# qr arrqqr^ qw # gqr 
# ^ qr?qdT q>t qftqr # araife air^ 
qi# anq?TT qr ariqcn q>t qiSTT qr qqrr 

#3i3qnq5% 


aiprai qr aii^dr aretfi qqif^it ^ l h Mii<roif^lq> 

ft^q/R^R qft f^f^f^eqi ^ 1 Pi*^f«Raa ^ 

1^ ^£R^ t q^ ^cqi^ ^ ^nqpq m wif^, 

^ qqifef^l ^ qqiq ^ qd ^TT^ q^ q>t# 

jmiq q qw ^ ; 

- aiprar qr 3?tq?q ^ PlRf^f^rf q»Rq ^ arjsrRr 
qff qr^ > 

- anqqq qj^ ^ ; 

- qniF ^ 1/20 qpT ?!q> ^ qj^ ^ ^ ^; 

- 2 q^t % anri^ qr^ ^ 1 

q»R ^ R^qqrf^ q^ l 

#oft qft ai^anaft q?! ^ q4f q>q^ qi# 
f %5 q^ 2 q^ aiifenait ^ ^ ^ qi# 
qr anqqiftq> ^ ^ M ^ 

qT?qdT q5t qftqi # arentti an^ qr# 
anq^ qr arfqcn q»t qRsir qr q^q # 
ai 5 ^ 10 % 


^ ^ ^ anq^rr qr aifqcq qiPlfcRT t ^ vj^cR 

4JM ^ ^ ^ qff t |2Hg ^^jqqq 

ai^tera^t ^ ^ qR^ f 1 ^ Pinf^d ^ ai^siRT 
RnJ^r q^ aiTqerr qr aifqcir qqifcl^t ^ 

qqif^ q»r qqiq q«% aftq qd ^ qfqq aWFft 

anqqqq> fNtqdiaif ^ qqnr qqf^ ^ ;- 

- an^^f ^ ; 

- qid?^^qcT 1/10 qjq dq» ^ qj^ ^ ^ ^ ; 

- feoi^ ^ ^ (q!f^ is^. fqrqni. ^qnO • 

#flft q5t artjinaft q>r ^ q4J qR^ qr# 
^^frqq artwiaff ^ ^ qR^ qr# 
arTRRT qr ariqciT q>t qi®n qr q^Rf # 
ai5qiqio% 1 

. 
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’ 3>0^ >^^^ft^^ Aal, tfO^ 45 r 4 4 ^ ^ 

-■ 


TpH ^ ^ ^ JWR innftcf ^ 1 



4 . 4 ni ; 

(i) 2mm ^TT 3it?rcn ^ ^ ^ afrr aftr pn izng^nftv ^ 

\5f^« W ^ ’WT ^ nRnqq ■’Hflff I 

(ii) 3!PTcfr m 3ii<4di ^ ftifJRT 3#k ^ ^ I^RT^f t RMfoiR«ci ^ mi #; 

— mR 46H 3^7 644<*lim >iRb4i ^ ^TFT <15^ SftT 

— ijcfoq WH W ^ feiV I 

(iii) w ^iRW :- 

- JUflwR ^ fcRf ; 

- ifitm ^ ; 

(iv) ^ # w site ^l^wcH w WR ^ wft? I 

(v) 415^1 ^ ^ ■«Hftv I 

(vi) 3ii^cii ^ 3ii<icii ^ JW»K *“ 

- ^fRT# «raf^ 3wf«[ ^ ^ ^ ^ ^ ^ ; 

- RfW? ^ RTOW ^ ^ ^ ; 

- ‘ ^ i \ 

(vii) ‘ >6^*6 3nR9T ^afprar ft#ra jppr mf ^^ppff f 

5 . 

(i) 3»PPR RR 1Wt. i R«wdf mi ^ aif^^Ra*? ^RRf brt I^<« '^lai t 


3 IWI< 4 ^ 

PNt. i 


aftr^iRiqi 


30*1 - 36 ^ 

n 

25 . 0 - 30.0 


I,.1.)..iij.. ■. .Ii ,it..,i....f..*♦(*»»i.i..t«i(**‘i*'-■ * 


.1...d-d. d«.«4 4 ..|<' 1 ->-. iii«<<u • 



«.^^kltl<IM4 -i* f4|>**4IMi><«<4tMIU^ 


l,» II, .|.il I 4 I ( M I ■ :|. 


i..J( . 4 ... 
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(II). «mm iM# mvm: 

^ W ^ xmm «wnsr % ^ artlw v^ arnrar/art^ ^ 

^t«n HT vom # 10% I 

[^, 18011/7/2008-l^iT, !I] 

f^T^, (^rt%r f^wr) 

: (1) ^ t^, ^RTOT ^ TTSm ^ 220, 26 2004 ?m W f ^ l d 

^ mmfi. 171, 9 3;nT^, 2007 ?rt 1 


MINISTRY OF AGRICULTURE 
(Department of Agriculture and Co-operation) 

NOTIFICATION 

New Delhi, the 7th October, 2009 

G.S.R. 743(E). — The following draft rules further to amend the Fruits and 
Vegetables Grading and Marking Rules, 2004, which the Central Government proposes 
to make In exercise of the powers conferred by section 3 of the Agricultural Produce 
(Grading and Marking) Act, 1937 (1 of 1937) and In supersession of (1) The Citrus 
Fruits Grading and Marking Rule,1949, (2) The Table Potato Grading and Marking 
Rules,l950, (3) The Table Potato (for export) Grading and Marking Rules, 1964,(4) The 
Walnut Grading and Marking Rules,1966 (5) The Oranges (for export) Grading and 
Marking Rules,1983, except as respects things done or omitted to be done before such 
suppression are hereby published as required by the said section for information of all 
persons likely to be affected thereby, and notice Is hereby given that the said draft rules 
shall be taken Into consideration after the expiry of a period of forty five days from the 
date on which the copies of the Gazette of India containing this notification are made 
available to the public; 

2. Any person Interested to make any suggestion or objection In respect of the said 
draft rules, may forward the same for consideration of the Central Government within 
the period specified above to the Agricultural Marketing Adviser to the Government of 
India, Directorate of Marketing and Inspection, Head Office, CGO Complex, NH-IV, 
Farldabad (Haryana)-121001. 

3. All objections or suggestions which may be received from any person with respect to 
the said rules before the expiry of the period so specific will be taken into 
consideration by the Central Government. 


3694 GI/09-5 
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Draft Rules ^ ’ 

1 (1) These rules may be called the Fruits and Vegetables Grading and Marking 
(Amendment) Rules. 2009. 

(2) They shall come into force on the date of their publication in the Official Gazette. 

2. In the Fruits and Vegetables Grading and Marking Rules, 2004, 

(a) in rule 4, for the words and letters ‘‘Schedule II to XXXIIr, the words and letters 
“Schedule II to XLIT shall be substituted. 

(b) after Schedule “XXXIH”, the following Schedules shall be inserted namely: 


“SCHEDULE* XXXIV 

GRADE DESIGNATION AND QUALITY OF ORANGES 

1. Oranges (Mosambi) shall be obtained from varieties (cultivars) of Citrus sinensis (L). 
Osbeck c^the Rufaceae family. 

2. MINIMUM REQUIREMENTS: 

A. Quality requirements: 

(i) Oranges (Mosambi) shall be:* 

(a) fresh in appearance; 

(b) whole, with characteristic shape of the variety; 

(c) sound; 

(d) clean, free of any visible foreign matter; 

(e) free of damage caused by low temperature or high temperature; 

(f) free of damage caused by frost; 

(g) free from damage caused by pests or diseases; 

(h) free from sunburn affecting the general appearance of the produce; 

(i) free from abnormal external moisture, excluding condensation following 
removal from Cold storage; 

G) free of any foreign smell or taste; 

(k) free of signs of internal shriveling or drying; 

(l) free of bruising and/or extensive healed over cuts. 

(it) The stalk shall be removed close to the fruit keeping the button intact. 

(iii) They shall comply with the residue levels of heavy metals, Pesticides 
and other food safety parameters as laid down by the Codex 
Alimentarlus Commission for exports. 

(iv) Oranges shall have minimum diameter of 53 mm. 


1 ! 






It I II 


l..t -t. 


■I II 


W«.l4a- 
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B. Maturity raquiraments: 

i. Colouring: 

(a) The degree of colouring shall be such that, following normal development, 
the oranges reach their normal variety colour at their destination point, 
account being taken of the time of picking the growing area and the 
duration of transport. 

(b) Colouring must be typical of the variety. Fruit with a light green colour are 
allowed, provided it does not exceed one fifth of the total surface area of 
the fruit. 

^c) Oranges produced in areas with high air temperatures and high relative 
humidity conditions during the developing period can be of green colour 
exceeding one fifth of the total surface area, provided they satisfy the 
criteria mentioned in 11,111 and IV. 

ii. Minimum Juice content: 

Minimum juice content, calculated in relation to the total weight of the fruit and 
after extraction of the juice by means of a hand press. 


(a) 

Blood oranges 

30 % 

(b) 

Navels group 

33% 

(c) 

Other varieties 

35 % 

(d) 

Varieties with more than 
one fifth green colour 

40 % 


iii. Minimum Total solubie solids content: 

T.S.S. -10 degree Brix 

IV. Minimum Total soluble solids content: Acidity ratio: 

TSS; Acidity ratio In juice - 12:1 
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3. CRITERIA FOR GRADE PESiQNATION; 


Qradt 

dMlanationt 

Grids rtqulrtmanta 

Grade tolerancee 

1 

2 

3 

Extra class 

Oranges shall be of superior quality. They shall be 
characteristic of the variety and/Or oommerdel type in 
shape, external appearance, development and 
colouring. They must be free of defisots, with the 
exception of very slight superficial defScts provided 
these do not affect the general appearance of the 
produce, the quality, the keeping quality and 
presentation In the package: 

• shall be uniform in colour; 

- shall have minimum diameter of 70 mm. 

6 % by number or weight of 
Oranges not satisfying the 
requirements of the grade, 
but meeting those of Class i 
grade or, exceptionally, 
coming within the tolerances 
of that grade. 

Class I 

Oranges shall be of good quality, they must be 
characteristic of the variety or commercial type (In 
shape, external appearance, development and 
colouring). Following slight defects may be there, 
provided these do not affect the general appearance of 
the produce, the quality, the keeping quality and 
presentation in the peckage; 

slight defects In colouring, 
slight defects in shape, 

- slight skin defeqts occurring during the 
formation of the fruit such as silver scurfs, 
russeting etc., 

- slight healed defects due to mechanical cause 
such as hall damage, rubbing, damage from 
handling. 

The defects shall not, in any case, affect the pulp of the 
fruit. 

10 % by number or weight of 
Oranges not satisfying the 
requirements of the grade, 
but meeting those of Class 11 
or, exceptionally, coming 
within the tolerances of that 
grade. 

Class II 

This grade Includes Oranges which do not qualify for 
inclusion In the higher grades, but satisfy the minimum 
requirements. Foiling defects may be there, provided 
the Oranges retain their essentiai characteristics as 
regards the quality, the keeping quality and presentation 
in the package. 

defects in shape; 

- defects in colouring; 

- skin defects occurring during the formation of 
the fruit, such as silver scruffs, russeting etc.; 

- skin defects, healed, defects due to 
mechanicai cause such as hail damage, 
rubbing, damage from handling; 

- superficial healed skin alteration; 

- rough skin; 

The defects shall not. In any case, affect the pulp of the 
fruit 

10 % by number or weight of 
Oranges not satisfying the 
requirements of the grade, 
but meetino the minimum 
requirements. Within this 
tolerance, a maxirruim of 6 % 
may be fruits showing slight 
supsrficial unhealed damage, 
dry cuts or soft and shrivelled 
fruit. 


.■•1^ h. h I , M ^ I . <l< 



I 


I I . I ... 1 It 


I.Mr 


1^4 ^ , itt,,*..,1 







4. OTHER REQUIREMENTS: 

(i) Tht ortngn thtn hivv bttn csriMly fiMcid md midhsd in 

di 0 rti of divito|»mtnt ind dlipliy itSifkctory rlptnott in tecofdinci with erftirfa 
propor to the varkHy and to tho amt In which thay am grown. Tha davaiopmant and 
condition of thaorangai must ba such aa to anabia tham; 

- to withstand transport and handitng, and 

- to arrive in satisfactory condition at tha piaca of destination. 

(ii) Tha content of each package must ba uniform and contain oniy omngas of tha same 
origin, vahaty, quaiity, size, uma degree of ripeness and davaiopmant. 

(iii) The use of any substance tending to modify tha.natumi chamcteristics of tha 
omngas, asp<i^aHy its taste or smalt is prohibttid. 

(iv) Tha omngas shall ba presented; 

(a) Armngad in regular layers in packages. It is mandatory for “Extm Class'* 
and o^onai for Clan i and ii. 

(b) Not arrwigad in regular layam in packages or in bulk bins. This 
presentation is only aHcw^ for Classes i and ii. 


a. PROVISION OONCERNINO SIEINQ: 

A. Size Is determined by tha maximum diameter of tha equatorial section of 
the fruit in accordance with tha following tabta. 
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B. SIZE TOLERANCES: 

(i) For all classes, 10 % by number of oranges corresponding to the size immediately 
below and/or above that mentioned on the packages, provided the maximum 
difference between the smallest and largest fruits does not exceed the following 
maximum 


Size Code 

Maximum difference between fruit 
in the same package in 
mm 

A,B,C and D 

7mm 

E.F and G 

10mm 


(ii) 10 % tolerance only applies to fruit whose diameter is not less than 53 mm. 


SCHEDULE -XXXV 

GRADE DESIGNATION AND QUALITY OF MANDARINS 

1. Mandarins shall be obtained from varieties (cultivars) of Mandarins, tangerines and 
their hybrids grown from species of Citrus reticulate Blanco including Satsumas {Citrus 
unshiu Marcow), Clementines {Citrus Clementina Hort ex. Tan.), Common mandarins 
(Citrus deliciosa Tan.) and tangerines {Citrus tangerina Hort. ex. Tan.) grown from these 
species and their hybrids including "Kinnow" {Citrus nobilis x Citrus deliciosa) of the 
Rutacae family. 

2. MINIMUM REQUIREMENTS: 

A. Quality requirements: 

(i) Mandarins shall be> 

(a) firm; 

(b) whole, undamaged; 

(c) fresh in appearance; 

(d) sound, with characteristic shape of the variety; 

(e) clean, free of any visible foreign matter; 

(f) free of damage caused by low temperature or high temperature; 

(g) free of damage caused by frost; 

(h) free from damage caused by pests or diseases; 

(i) free from abnormal external moisture, excluding condensation following 
removal from Cold storage; 

0) free of any foreign smell and/or taste; 

(k) free of signs of internal shriveling; 

(l) free of bruising and/or extensive healed over cuts. 

(ii) The stalk shall be removed close to the fruit keeping the button intact 


II' h-1 


>' I II 
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(iii) They shall comply with the residue levels of heavy metals, Pesticides and 
other food safety parameters as laid down by the Codex Alimentarius 
Commission for exports. 

(iv) Mandarins shall have minimum diameter of 54 mm. 

B. Maturity requirements: 
i. Colouring: 

(a) Colouring shall be typical of the variety on at least one fifth of the 
surface of the fruit. 

(b) Mandarins produced in areas with high air temperature and high 
relative humidity conditions during the development period can be of a 
light green colour exceeding four fifth of the total surface area, 
provided they satisfy the criteria mentioned in II, III and IV. 


11. Minimum Juice content: 

Juice content is calculated in relation to the total weight of the fruit and 
after extraction of the juice by means of a hand press. 


(a) Clementines and Tangerines 

35% 

(b) Varieties ‘‘Nagpur” 


& “Coorg” with four fifth 


of the surface green 

35% 

(c) "Khasi” Mandarins 

35% 

(d) “Kinnow" hybrid 

40% 

(e) Satsumas 

33 % 


Other mandarin varieties 
and their hybrids 



Hi. Minimum Totai soluble solids Content: 

T.S.S. - minimum 10 degree Brix. 
iV. Minimum Total soluble solids: acid ratio 
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3. CRITERIA FOR QRADB DE8IQNATION: 


Grade 

desianatlona 

Qrada raquiramaiiti 

Grade toferancea 

1 

2 

3 

Extra class 

Mandarins shall ba of suparidr quality. They shall 
be characteristic of the variety and/or commercial 
type in shape, external appearenoe, development 
and colouring. They shall be free of defects, with 
the exception of very slight superficial defects 
provided these do not affect the general 
appearance of the produce, the quality, the Keeping 
quality and presentation in the package. 
Mandarins must be uniform in colour. 

5 % by number or weight 
of Mandarins not 

satisfying the 

requirements of the 
grade, but meeting those 
of Class 1 grade or, 
exceptionally, coming 

within the tolerances of 
that grade. 

Class i 

Mandarins shall be of good quality. They shall be 
characteristic of the variety and/or commercial type. 
Following slight defects may be there, provided 
these do not affect the general appearance of the 
produce, the quality, the kee^ng quality and 
presentation In the package. 

- slight defects In shape, 

• slight defects In colouring, 

• sll^ skin defects oucurring during the 
formation of the fruit, such as silver scurf, 
russets etc., 

• slight healed defects due to mechanical 
cause such as hall damage, rubbing; 

• damage from handling. 

The defects shall not, in any case, affect the pulp 
of the fruit. 

10 % by number or 
weight of Mandarins not 
satisfying the 

requirements of the 
grade, but meeting those 
of Class 11 or, 
exceptionally, coming 

within the tolerances of 
that grade. 

Class II 

This grade Includes Mendarins which do not qualify 
for inclusion in the higher grades, but satisfy the 
minimum requirements. Following defects may be 
there, provided Mandarins retain their essential 
characteristics as regards the quality, the keeping 
quality and presentation in the package, 
defects In shape, 

defects In colouring, 

- slight skin defects occurring during the 
formation of the fruit, such as silver scurf, 
russets etc., 

- skin healed defects due to mechanical 
cause such as hail damage, rubbing, 
damage from handling, 

Slight puffing of fruit Is allowed. 

The defects shall not, in any case, affect the pulp 
of the fruit 

10 % by number or 
weight of Mandarins not 
satisfying the 

requirements of the 
grade, but meeting the 
minimum requirements. 
With this tolerance, a 
maximum of 5 % may be 
fruits showing slight 
superficial unhealed 

damage, dry cuts or soft 
and shriveled fruit. 
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4. OTHER REQUIREMENTS: 

(i) The Mandarins shall have been carefully picked and have reached an appropriate 
degree of development and display satisfactory ripeness in accordance with criteria 
proper to the variety and to the area in which they are grown. The development and 
condition of the Mandarins must be such as to enable them; 

- to withstand transport and handling, and 

- to arrive in satisfactory condition at the place of destination. 

(ii) The content of each package shall be uniform and contain only Mandarins of the same 
origin, variety, quality, size, same degree of ripeness and development. 

(iil) The use of any substance tending to modify the natural characteristics of the Mandarins, 
especially its taste or smell is prohibited. 

(iv) The Mandarins shall be presented: 

i. Arranged in regular layers in packages. It is mandatory for “Extra Class” arxl 
optional for Class I and 11. 

ii. Not arranged in regular layers in packages. This presentation is only allowed 
for Class I and II. 

5. PROVISION CONCERNING SIZING: 

A. Size Is determined by the maximum diameter of the equatorial section of the fruK In 
accordance with the following table. 

Size scales: 


Size Code 

Diameter in mm. 

A 

54-61 

B 

62-69 

C 

70-77 

D 

78-85 

E 

• Above 85 


B. SIZE TOLERANCES 

(i) For all classes and types of presentation : 10 % by number or weight of Mandarins 
corresponding to the size immediately below and/or above that mentioned on the 
packages, provided the maximum difference between the smallest and largest fruits 
does not exceed the following maxima 


Size code 

Maximum difference between fruit in the 
same package in mm 

A,B,C and D 

7 mm 

E 

10mm 


3694 GI/09—6 
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(it) In any case, the tolerance of 10 % applies only to fruit whose diameter is not less 
than 54 mm. 


SCHEDULE-XXXVI 

GRADE DESIGNATION AND QUALITY OF LIMES 

1. Limes shall be obtained from varieties (cultivars) of C/frus at/ranf/fo/Za Sw/ngr/e, a 
small fruited acid lime known as “key” lime, 'Maxican’ lime ,'Kagzi’ lime and it$ hybrid 
of the Rirfaceae family. 

2. MINIMUM REQUIREMENTS: 

A. Quality requirements: 

(i) Limes shall be> 

(a) whole; 

(b) firm; 

(c) intact; 

(d) sound, with characteristic shape of the variety; 

(e) clean, free of any visible foreign matter; 

(f) fresh in appearance; 

(g) free from bruising; 

(h) free from pests affecting the general appearance of the produce; 

(i) free from abnormal external moisture, excluding condensation following 
removal from cold storage; 

(j) free from any foreign smell and/or taste; 

(k) free from signs of internal shriveling; 

(l) free from damage caused by low temperature and/or high temperature 
or frost; 

(m) free from bruising and/or extensive healed over cuts 

• 

(ii) They shall comply with the residue levels of heavy metals, Pesticides and 
other food safety parameters as laid down by the Codex Aiimentarius 
Commission for exports. 

(tii) Limes shall have a minimum diameter of 33 mm. 

B. Maturity requirements: 

I. Colouring: 

Limes shall have colouring typical of the variety on at least two thirds of 
the total fruit surface. No lime fruit shall be entirely dark green. 

II. Minimum Juice content: 

Juice Content is calculated in relation to the total weight of the fruit. 
Minimum juice content 40% 
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3. CRITERIA FOR GRADE DESIGNATION: 


EmnSiSI 

Grade requirements 

Grade tolerances 

1 

2 

3 

Extra class 

Limes shall be of superior quality. They shall be 
characteristic of the variety and/or commercial 
type in shape, external appearance, development 
and coloring. They must be free of defects, with 
the exception of very slight superficial defects 
provided these do not affect the general 
appearance of the produce, the quality, the 
keeping quality and presentation in the package. 
Limes shall be uniform in color and shall have the 
minimum diameter of 42 mm. 

5 % by number or weight of 
limes not satisfying the 
requirements of the grade, 
but meeting those of Class 

I grade or, exceptionally, 
coming within the 

tolerances of that grade. 

Class I 

Limes shall be of good quality. They must be 
characteristics of the variety and/or commercial 
type. Following slight defects may be there, 
provided the limes retain their essential 
characteristics as regards the quality, the keeping 
quality and presentation in the package. 

- slight defects in shape, 

- slight defects in coloring, 

- slight skin defects not more than 1 sq 
cm. 

10 % by number or weight 
of limes not satisfying the 
requirements of the grade, 
but meeting those of Class 
II, or exceptionally, coming 
within the tolerances of that 
grade. 


The defects shall not, in any case, affect the pulp 
of the fruit. 


Class II 

This grade iricludes limes which do not qualify for 
inclusion in the higher grades, but satisfy the 
minimum requirements. Lemons must meet the 
minimum requirements and minimum maturity 
requirements. Following defects may be there, 
provided the limes retain their essential 

characteristics as regards the quality, the keeping 
quality and presentation in the package. 

> defects In shape, 

. defects in coloring, 

• skin defects not more than 2 sq.cm., 

- healed defects due to mechanical cause 
such as hail damage, rubbing 

The defects shall not, in any case, affect the pulp 
of the fruit. 

10 % by number or weight 
of limes not satisfying the 
requirements of the grade, 
but meeting the minimum 
requirements. 

___ 
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4. OTHER REQUIREMENTS: 

(j) The limes shall have been carefully picked and have reached an appropriate degree of 
development and display s^sfactory ripeness in accordance with criteria proper to the 
variety and to the area in which they are grown. The development and condition of the Limes 
must be such as to enable them; 

- to withstand transport and handling, and 

- to arrive in satisfactory condition at the place of destination. 

(ii) The content of each package shall be uniform and contain only limes of the same origin, 
variety, quality, size code, same degree of ripeness and development. 

(iii) The use of any substance tending to modify the natural characteristics of the limes, especially 
its taste or smell is prohibited. 

' (iv) The limes shall be presented : 

i. Arranged in regular layers in packages; it is mandatory for “Extra Class” 
and optional for Class I and II. 

ii. Not arranged in regular layers in packages or in bulk bins. This presentation is 
only allowed for Class I and II. 


5. PROVISION CONCERNING SIZING: 

A. Size is determined by the maximum diameter of the equatorial section of the fruit in 
accordance with the following table. 


Size code 

Diameter 

(mm.) 

A 

33-37 

B 

38-42 

C 

43-47 

D 

48-52 

E. 

53 and above 


B. SIZE TOLERANCES: 

For all classes, 10 % by number or weight of limes corresponding to the size immediately below 
and/or above that mentioned on the packages. In any case, the tolerance of 10 % applies only to 
fruit not smaller than the minimum of 33 mm. 
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SCHEDULE- XXXVII 

GRADE DESIGNATION AND QUALITY OF LEMONS 

1. Lemons shall be the fruits obtained from varieties (cultivars) of Citrus Limon (L). Burm f. 
and its hybrid of the Rutaceae family. 


2. MINIMUM REQUIREMENTS: 


A. Quality requirements 

(i) Lemons shall be:- 


(a) 

(b) 

(c) 

(d) 

(e) 

(f) 

(g) 

(h) 

(i) 

(j) 

(k) 

(l) 


Whole; 

firm; 

intact; 

fresh In appearance; 

sound with characteristics shape of the variety; 

clean, free from any visible foreign matter; 

free from bruising and/or extensive healed over cuts; 

free from damage caused by pest or diseases; 

free from abnormal external moisture, excluding condensation following 

removal from cold storage; 

free from any foreign smell and/or taste; 

free from signs of internal shriveling; 

free from damage caused by low temperature and/or high temperature 
or frost. 


(ii) They shall comply with the residue levels of heavy metals. Pesticides and other food 
safety parameters as laid down by the Codex Alimentarius Commission for exports. 

(ili) Lemons shall have minimum diameter of 45 mm. 


B. Maturity requirements: 

I. Colouring: 

Colouring must be typical of the variety. No lemon fruit shall be entirely 
dark green. The fruit should be light green and shining. 

II. Minimum Juice content: 

The juice content is calculated in relation to the total weight of the fruit. 


Minimum Juice Content : 


25% 
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3. CRITERIA FOR GRADE DESIGNATION: 



Grade requirements 

Grade tolerances 

1 

2 

3 

Extra Class 

Lemons shall be of superior quality. They shall 
be characteristic of the variety and/or commercial 
type in shape, external appearance, development 
and colouring. They must be free of defects, with 
the exception of very slight superficial defects 
provided these do not affe<^ the general 
appearance of the produce, the quality, the 
keeping quality and presentation in the package. 
Lemons must be uniform in colouring. 

5 % by number or weight of 
lemons not satisfying the 
requirements of the grade, 
but meeting those of Class 

I grade or, exceptionally, 
coming within the 

tolerances of that grade. 

Class I 

Lemons shall be of good quality. They shall be 
characteristic of the variety and/or commercial 
type. Following slight defects may be there, 

provided these do not affect the general 
appearance of the produce, the quality, the 
keeping quality and presentation in the package. 
Lemons may have the following defects. 

- slight defects in shape, 

• slight defects in colouring, 

• slight skin defects not exceeding tsq. 
cm. 

The defects must'not, in any case, affect the 
pulp of the fruit. 

10 % by number or weight 
of lemons not satisfying 
the requirements of the 
grade, but meeting those of 
Class II or, e^ptionally, 
coming ^hin the 

tolerances of that grade. 

Class II 

This grade includes lemons which do not qualify 
for inclusion in the higher grades, but satisfy the 
minimuni requirements. Following defects may 
be there, provided the lemons retain their 
essential characteristics as regards the quality, 
the keeping quality and presentation in the 
package- 

- defects in shape, 

< defects in colouring, 

- Skin defects not exceeding 2 sq.cm. 

10 % by number or weight 
of lemons not satisfying the 
requirements of the grade, 
but meeting the minimum 
requirements. 


The defects shall not, in any case, affect the pulp 
of the fruit. 
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4. OTHER REQUIREMENTS: 

(i) The lemons shall have been carefully picked and have reached an appropriate 
degree of development and display satisWory ripeness in accordance with criteria 
proper to the variety and to the area in which they are grown. The development and 
condition of the lemons must be such as to enable them; 

- to withstand transport and handling, and 

- to arrive in satisfactory condition at the place of destination. 

(ii) The content of each package shall be uniform and contain only lemons of the same 
origin, variety, quality, size code, same degree of ripeness and development. 

(ill) The use of any substance tending to modify the natural characteristics of the lemons, 
especially its taste or smell is prohibited. 

(iv) The lemons shall be presented: 

(a) Arranged in regular layers in packages. It is mandatory for ''Extra Class” 
and optional for Class I and II. 

(b) Not arranged In regular layers in packages or In bulk bins. This 

presentation is only allowed for Classes I and 11. 


5. PROVISION CONCERNING SIZING: 

(A). Size is determined by the maximum diameter of the equatorial section of the fruit in 
accordance with the following table. 


. 

Size code 

Diameter 

(mm.) 

A 

45-50 

B. 

51-56 

C. 

57-62 

D. 

63-68 

E. 

69-74 

F. 

75 and 
above 


(B). SIZE TOLERANCES 

For all classes, 10 % by number or weight of lemons corresponding to the size 
immediately below and/or above that mentioned on the packages. In any case, the 
tolerance of 10 % applies only to fruit not smaller than the minimum of 45 mm. 
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SCHEDULE-XXXVIII 

GRADE DESIGNATION AND QUALITY OF GRAPE FRUITS 


1. Grapefruits shall be the fruits obtained from varieties (cultivars) of Citrus paradisi Mac fad of 
the Rutaceae family. 

2. MINIMUM REQUIREMENTS: 

A. Quality requirements: 

(i) Grapefruits shall be:- 

(a) intact; 

(b) firm; 

(c) fresh in appearance: 

(d) sound, with characteristic shape of the variety: 

(e) clean, free from any visible foreign matter; 

(f) free from damage caused by low temperature and/or high temperature; 

(g) free from damage caused by frost; 

(h) free from damage caused by pests or diseases and sunburn affecting 
the general appearance of the produce; 

(i) free from abnormal external moisture, excluding condensation following 
removal from Cold storage; 

(j) free from any foreign smell and/or taste; 

(k) free from signs of Internal shriveling/drying; 

(l) free from bruising and/or extensive healed over cuts, 

(ii) They shall comply with the residue levels of heavy metals, pesticides and other food 

safety parameters as laid down by the Codex Allmentarius Commission for exports. 

(iii) Grapefruits shall have minimum diameter of 70 mm. 

B. Maturity requirements 

I. Colouring 

Colouring must be typical or characteristic of the variety. However, fruits of light 
greenish colour with colour break are allowed provided they comply with the 
minimum requirements. Red-pulp varieties may have reddish patches on the 
rind. 

II. Minimum Juice content - 33% 

Juice content is calculated In relation to the total weight of the fruit. 


i 
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3. CRITERIA FOR GRADE DESIGNATION: 



Grade requirements 

Grade tolerances 

1 

-: -2 ^ 

3 

Extra Class 

Grapefruits shall be of superior quality They shall be 
characteristic of the variety and/or commercial type in 
shape, external appearance, development and 
colouring. They shall be free of defects. Fruits must be 
uniform in colour. 

5 % by number or weight of 
Grape fruits not satisfying the 
requirements of the grade, but 
meeting those of Class 1 grade 
or. exceptionally, coming within 
the tolerances of that grade. 

Class I 

Grapefruits shall be of good quality. They shall be 
characteristic of the variety and/or commercial type. 
Fruits must meet minimum requirement and maturity 
criteria. Following slight defects may be there, provided 
these do not affect the general appearance of the 
produce, the quality, the keeping quality and 
presentation in the package; 

> slight defects In colouring, 
slight defects in shape, 

- slight skin defects occurring during the 
formation of the fruit 

- slight healed skin defects due to mechanical 
causes such as hail damage, rubbing, 
damage from handling, 

- slight skin discolouratbn not more than one 
tenth of the surface. 

The defects shall not in any case, affect the pulp of the 
fruit. 

10 % by number or weight of 
Grape fruits not satisfying the 
requirements of the grade, but 
meeting those of Class II or, 
exceptionally, coming within the 
tolerances of that grade. 

Within this tolerance, a 
maximum of 5 % fruits may 
show slight superficial unhealed 
damage, dry cuts or soft and 
shriveled fruit 

Class II 

This grade includes Grapefruits which do not qualify for 
inclusion in the higher grades, but satisfy the minimum 
requirements. Following defects may be there, provided 
the grape fruits retain their essential characteri^ics as 
regards the quality, the keeping quality and presentation 
In the package. 

> defects In shape, 
defects in colouring, 

skin defects occurring during the fcxrmation of 
the fruit, such as silver scruffs, russetings etc., 

- skin defects, healed defects due to 
mechanical causes such as hail damage, 
rubbing, damage from handling, 

• superfit^ healed skin alteration, 

- skin discolouration not more than one fifth of 
the surface. 

The defects shall not, in any case, affect the pulp of the 
fruit 

10 % by number or weight of 
Grape fruits not satisfying the 
requirements of the grade, but 
meeting the minimum 

requirements. with the 

exception of produce affected 
by rotting or any other 
deterioration rendering It unfit 
for consumption. Within this 
tolerance, a maximum of 5 % 
fruits may show slight 
superficial unhealed damage, 
dry cuts or soft and shriveled 
fruits. 


4. OTHER REQUIREMENTS 


(i) The Grapefruits sha ^ have been carefully picked and have reached an appropriate 
degree of development and display satisfactory ripeness in accordance with criteria 
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proper to the variety and to the area in which they are grown. The development and 
condition of the Grape fruits shall be such as to enable them; 

- to withstand transport and handling, and 
• to arrive in satisfactory condition at the place of destination. 

(ii) The content of each package must be uniform and contain only Grape fruits of the 
same origin, variety, quality, size code, same degree of ripeness and development. 

(iii) The use of any substance tending to modify the natural characteristics of the grape 
fruits, especially Its taste or smell is prohibited. 

(iv) The grape fruits shall be presented as follows; 

(a) Arranged in regular layers in packages. It is mandatory for “Extra Class” 
and optional for Class I and II. 

(b) Not arranged in packages. This type of presentation is only allowed for 
Classes I and II. 


5. PROVISION CONCERNING SIZING: 

A. Size Is determined by the maximum diameter of the equatorial section of 
the fruit in accordance with the following table. 


Size code 

Diameter 

(mm.) 

A. 

71-80 

B. 

81-90 

C. 

91-100 

D. 

101-110 

E. 

111-120 

F. 

121-130 

G. 

131 and above 


B. SIZE TOLERANCES 

(i) For all classes and types of presentation; 10 % by number or weight of Grape 
fruits corresponding to the size Immediately below and/or above that mentioned 
on the packages provided the maximum difference between the small and largest 
fruit does not exceed the following maxima; 


Size code 

Maximum difference between fruit in 
the following maxima 

A,B,C &D 

7 mm 

E.F&G 

10 mm 


(ii) In case of bulk consignments, 10 % only applies to Grapefruits with a diameter of 
not less than 70 mm. 
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SCHEDULE- XXXIX 

GRADE DESIGNATION AND QUALITY OF WARE POTATO 

1. Ware Potatoes shall be obtained from varieties (cultivars) Solonum tuberosum. 

2. MINIMUM REQUIREMENTS: 

(i) Potatoes shall be> 

(a) firm, clean and fresh in appearance; 

(b) free from dirt, mud or any visible foreign matter; 

(c) free from insects, pests and worm affecting the general appearance of the 
produce; 

(d) free from abnormal external moisture; 

(e) free from any foreign smell and/or taste; 

(f) free from damage caused by low or high temperature; 

(g) free from internal blackening; 

(h) free from slug holes penetrating into the flesh; 

(i) free from sprouting; 

(j) free from scab, soft rot and wet breakdown. 

(ii) Ware Potatoes shall not be very soft, shriveled or water soaked. 

(iii) They shall comply with the residue levels of heavy metals, pesticides and 
other food safety parameters as laid down by the Codex Alimentarius 
Commission or importing countries requirement for exports. 
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3. CRITERIA FOR GRADE DESIGNATION; 


Grade 

designations 

Grade requirements 

Grade tolerances 

1 

2 

3 

Extra Class 

Ware Potatoes shall be of superior quality. 
They must be well developed and have all 
the characteristics and colouring typical of 
the variety. These shall be frro from 
defects including bruises, cuts russet scab . 
rhizoctonia, green colorations and 
practically free ^m soil? 

5 % by number or weight of 
Ware Potatoes not satisfying 
the requirements of the grade, 
but meeting those of Class 1 
grade or, exceptionally, 
coming within the tolerances 
of that grade. 

Class I 

Ware Potatoes shall be of good quality. 
They must be characteristics of the variety. 
Following defects may be there, provid^ 
these do not affect the general appearance 
of the produce, the quality, the keeping 
quality and presentation in ttia package. 

> slight defects in shape and colour; 

- slight skin defects (i.e. scratches, 
scars, scrapes and blemishes) not 
exceeding 5% of the total surface 
area. They shall be free from green 
colouration. 

-The soil and extraneous matter should 
not exceed 0.25%. 

-Greening shall not be on more than 1% 
by number and should not cover more 
than 10 % of the surface area. 

The defects shall not affect the pulp of fruit 

10 % by number or weight of 
Ware Potatoes not satisfying 
the requirements of the gr^e, 
but meeting those of Class II 
or, exceptionally, coming 
within the tolerances of that 
grade. 

Class II 

This grade includes Ware Potatoes which 
do not qualify for Inclusion in the higher 
grades, but satisfy the minimum 
requirements. Following defects may be 
there, provided the Potatoes retain their 
essential characteristics as regards the 
general appearance, quality, the keeping 
quality and presentation. 

- defects in shape and colour, 

- skin defects (i.e. scratches, scars, 
scrapes bruises and blemishes) 
not exceeding 10% of the total 
surface area. 

- The soil and extraneous matter shall 
not exceed 0.5%. 

-Greening should not be on more than 

1 % by number and should not cover 
more than12.5 % of the surface area 
The defects shall not affect the pulp of 
fruit. 

10 % by number or weight of 
Potatq^s not meeting the 
requirl^ents of the grade but 
me^Srig the minimum 

requirements. 
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4 OTHER REQUIREMENTS: 

(i) Potatoes shall have been carefully picked and have reached an 
appropriate degree of development and displayed eatii^ctofy 
maturity in accordance with criteria proper to the variety and to the 
area In which they are grown.The development smd condition of toe 
potato must be such as to enable them; 

- to withstand transport and handling, and 

- to arrive in satisfactory condition at the place of destination. 

(ii) ‘Ware Potatoes shall be stored at 2-3 degree centigrade and more than 
85% relative humidity or at 10-12 degree centigrade and more than 85% 
relative humidity or at 10-12 degree centigrade and above 80% relative 
humidity, if treated, with sprout suppressant chemicals as prescribed from 
time to time. 

(iii) It shall be marked on the package: 

- Oval or 

- Round or 

- Long 


5. PROVISIONS CONCERNING SIZING: 

(i) Size is determined by the equatorial diameter of Ware Potato. 

(ii) The equator means the greatest dimension at right angle to the 
longitudinal axis with regards to the position of the stem end. 


Size Code 

Equatorial diameter in mm. 

A 

18.1-28.0 

B 

28.1-45.0 

C 

45.1-65.0 

D 

65.1-80.0 

E 

more than 80 


Note: The size code ‘A’ shall be marked as *Baby Potato*. 

(iii) SIZE TOLERANCES: 

For all grades, 10 % by number of Ware Potato not conforming the size range 
specified. 
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SCHEDULE- XL 

GRADE DESIGNATION AND QUALITY OF WALNUT INSHELL 


1. Walnuts in shell shall be the fruit obtained from varieties (cultivars) of 

plant Juglans regia (L) 

Walnuts in shell are of two types namely:- 

(i) “Fresh Walnuts" or “Early Walnuts” are walnuts which are marketed soon 

after harvesting and cannot be preserved for a long time, from which the 
husk has been removed and which have not been treated in anyway that 
tends to change their natural moisture content 

(ii) “Dry Walnuts” means walnuts which can be preserved for a long time 

under normal conditions of storage. 

2 MINIMUM REQUIREMENTS: 

A. Walnuts In shell: 

(i) Walnuts in shell shall be; 

(a) intact, shall not be split or perforated; slight superficial damage is not 
considered a defect; partially open walnuts are considered to be intact 
provided that the kernel is physically protected; 

(b) sound; 

(c) well matured; 

(d) clean, practically free of any visible foreign matter; 

(e) dry, free of abnormal external moisture; 

(f) free from residues of husk; 

(g) free from damage caused by pests; 

(h) free from oil stains, sunburns and residue of chemical bleaching; 

(ii) They shall not be empty and stony. 

B. Kernels 

(I) Kernels shall be 

(a) firm; 

(b) normally developed, shriveled kernels are to be excluded; 

(c) clean, practically free of any visible foreign matter; 

(d) free from living insects, mites or other parasites; 

(e) free of damage caused by pests; 

(f) free from rancidity or oily appearance; 

(g) free from visible mould; 

(h) free of abnormal external moisture; 

(i) free of foreign smell or taste; 

(j) free from darkening, oil seepage or rancidity . 
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C. Kernels shall cx>mply with the requirements of residue levels of heavy metals, 
pesticides & other contaminants and other food safety parameters as laid down 
by the Codex Alimentarlus Commission for exports. 

D. The moisture content for fresh walnuts shall be 20 % and above. Moisture 
content of dry walnuts in shell shall not be more than 12 % and not more than 
8% for the kernels. 


3 . CRITERIA FOR GRADE DESIGNATION; 


Grade 

Designation 

Grade requirements 

Grade tolerances 

Extra Class 

Walnuts in shell shall be of superior quality. 
They must have the characteristic of a variety 
and/or commercial type. They must be unifomn in 
size, colour and development. They must be 
free of defects with the exception of very slight 
superficial defects provided these do not affect 
the general appearance of the produce, the 
quality, th& keeping quality and presentation in 
the package. 

The walnuts in shell shall be of current year crop 
only. 

(a) Tolerance of 10% by number or weight of 
defects of the shell. 

(b) Tolerance of 10% by number or weight of 
defects of edible part of which rotten or damaged 
by insects not to exceed 3% and mould walnuts 
not to exceed 3%. 

For fresh walnuts, the tolerance for defects of 
the Kernel shall not be more than 8%. 

Class I 

Walnuts In this class must be of good quality. 
They must have the characteristics of the variety 
and/ or commercial type or of a mixture of 
varieties. They must be unifomi in size, colour 
and development. They may have following 
defects provided these do not affect the general 
appearance of the produce, the quality, the 
keeping quality and presentation in the package; 

(a) Tolerance of 15 %by number or weight of 
defects of the shell. 

(b) Tolerance of 12% by nurnber or weight of 
defects of edible part of which rotten or damaged 
by insects not to exceed 6% and mould walnuts 
not to exceed 4%. 


-Defects of shell i.e. staining, discoloration not 
exceeding 5% of the total surface area of the 
shell 

-Adhering dirt, not exceeding 2% of the shell 
surface. 

The walnuts in shell shall be of current year 
crop only. 

For fresh walnuts, the tolerance for defects of 
the kernel shall not be more than 12%. 

Class II 

This grade includes Walnuts in shell which do 
not qualify for indusion in Extra class and Class 

I, but satisfy the minimum requirements. They 
shall be unifbnn in colour, size and 
development. They may have following defects, 
provided the walnuts retain their essential 
characteristics as regards the general 
appearance, quality, the keeping quality and 
presentation in the package; 

-Defects of shell i.e. staining, discoloration not 
exceeding 10% of the total surface area of the 
shell. 

(a) Tolerance of 20% by number or weight of 
defects of the shell. 

(b) Tolerance of 15% by number or weight of 
defects of edible part of which rotten or damaged 
by insects not to exceed 8% and mould walnuts 
not to exceed 6%. 

For fresh walnuts, the tolerance for (fefects of 
the kernel shall not be more than 15%. 
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'Adhering dirt, not exceeding 5% of the shell 
surface. 

- Decaying of kernel not exceeding 4% of the 
total surface area. 

- Visible damage of the kernel not exceeding 5 

% of ttre total surface._ 


4. OTHER REQUIREMENTS: 

(i) The Walnuts in shell shall have been carefully picked and have reached an 
appropriate degree of development and ripeness in accordance with the 

criteria appropriate to the variety and to the area in which they are grown. The :| 

deveiopment and condition of tt^ Walnuts shall be such as to enable them; i| 

- to withstand transport and handling, and | 

- to arrive In satisfactory condition at the place of destination. '] 

■i 

(ii) The shells may be washed and bleached provided that the treatment applied j 

does not affect the quality of the kernels. j 

(iii) The visible part of the contents of the package, If any, must be representative of 

the entire contents. I 

(iv) Walnuts in shell must be packed in such a way as to protect the produce | 

properly. 

(v) The materials used inside the package shall be clean and of a quality such as to 
avoid causing any external or internal damage to the produce. 

i 

5. PROVISIONS CONCERNING SIZING i 

A. Size is determined by the minimum diameter of the Walnut. 


Size Code 

Minimum diameter of the 

Walnut 

A 

32 mm. and above 

B 

30 mm and above 

C 

28 mm and above 

D 

26 mm and above 

E 

24 mm and above 


Extra Class and Class I shall not be graded in Size Code E. 

B. Size tolerances: 

10% by number of walnuts in shell not conforming to the size mentioned on the 
package. 
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SCHEDULE XU 

GRADE DESIGNATION AND CHiAUTY OF SHELLED WALNUT 

1. Shelled Walnuts shall be the edible kernels of walnuts obtained from varieties 
of Jugtans rBgla(L). 

2. MINIMUM REQUIREMENTS: 

(i) Shelled Walnuts shall be .< 

(a) Sufficiently dry to ensure keeping quality; 

(b) Sound, produce affected by rotting or deterioration such as to make it 
unfit Ibr human consumption is excluded; 

(c) fresh In appearance; 

(d) clean, practically free of any visible foreign matter; 

(e) free of damage caused by low and/or high temperature; 

(f) free of external moisture, excluding condensation following removal 
from cold storage; 

(g) free of any foreign smell and/or taste; 

(h) free from walnut-meal or flour; 

(i) free from residue of husk; 

(j) free of damage caused by pests; 

(k) free from oily appearance and/or rancidity; 

(l) edible and having characteristic taste and aroma. 

(ii) Shelled walnuts shall not be; 

(a) Diseased, mouldy or shriveled. 

(b) worm- eaten. 

(iii) Acid Insoluble Ash shall not be more than 0.1 %. 

(iv) Moisture content not to exceed 5 %. 

(v) Shelled Walnuts shall comply with the residue levels of heavy metals, 
pesticides & other contaminants and other food safety parameters as laid down 
by the Codex Allmentarius Commission for exports. 


3694G1/09—8 
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3.CRITERIA FOR GRADE DESIGNATION: 


Grade 

Designation 

Grade requirements 

Grade tolerance 

1 

2 

3 

Extra class 

Shelled Walnuts shall be of superior quality. 
They must be characterlstjc of the variety 
and/or commercial type. They shall not have 
any defect and must be uniform in size and 
colour. 

Scuffing is allowed on: 

-quarters and all pieces, 

- halves, provided it covers no more than 
10% of the surface area of the skin. 

They shall have light cream or light golden c6 
lour. 

4 % by weight of Shelled Walnuts 
not satisfying the minimum 
requirements of which shell 
fragments or foreign matter shall 
not exceed 0.1%, rotten kernels 
shall not exceed 0.5 % and mouldy 
kernels shall not exceed 0.5%. 

Tolerance of 8 %by weight for 
kernels darker in colour. 

Class I 

Shelled Walnuts shall be of good quality. 
They must be characteristic of the variety 
and/or commercial type. They must be 
uniform in size and colour. They may have 
slight defects of 

sunburns, blackened kernels not exceeding 4 
% of the total surface area. 

Scuffing Is allowed on: 

-quarters and all pieces, 

- halves, provided it covers no more than 
20% of the surface area of the skin. 

They shall have light cream, light golden or 
light amber colour. 

6 % by weight of Shelled Walnuts 
not satisfying the minimum 
requirements of which shell 
fragments or foreign matter shall 
not exceed 0.1%, rotten kernels 
shall not exceed 1 % and mouldy 
kernels shall not exceed 1 %. 

Tolerance of 9% by weight for 
kernels darker in colour. 

Class II 

This grade includes Shelled Walnuts which 
do not qualify for inclusion in Extra Class and 
Class 1, but satisfy the minimum 
requirements. They shall be uniform in size 
and colour. They may have defects of 
sunburns, blackened kernels not exceeding 8 
% of the total surface area, 

(Scuffing is not considered as a defect.) 

This class includes mixtures of kernels of 
different colours and designated in the 
marking by the words mixed colours. 

They shall have light cream, light golden, light 
amber or brown colour. 

8 % by weight of walnut not 
satisfying the minimum 

requirements of which shell 

fragments or foreign matter shall 
not exceed 0.1%, rotten kernels 
shall not exceed. 2 % and mouldy 
kernels shall not exceed 2%. 

Tolerance of 10% by weight for 
kernels darker in colour. 
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4. OTHER REQUIREMENTS: 

(i) Shelled Walnuts shall be obtained from walnuts that have reached an appropriate 
degree of development and ripeness in accordance with the criteria appropriate to 
the variety and to the area In which they are grown. The development and condition 
of the Shelled Walnuts shall be such as to enable them; 

-to withstand transport and handling; 

-to arrive in satisfactory condition at the place of destination. 

(ii) The visible part, if any, of the contents of the package must be representative of the 
entire contents. 

(iii) Shelled Walnuts shall be packed in such a way as to protect the produce properly. 

(iv) If wooden packaging is used, the produce must be separated from the bottom, 
sides and lid by paper or suitable protective material. 

(v) The materials used inside the package must be new, clean and of a quality such as 
to avoid causing any external or internal damage to the produce. The use of materials, 
particularly of paper or stamps bearing trade specifications, is allowed provided the 
printing or labeling has been done with non-toxic ink or glue. 

(Vi) Shelled Walnuts shall be packed in air tight sealed containers in vacuum or in an 
inert gas. 

(vii) Each package shall be marked as- 
halves, 
or quarters 
* or large pieces 
or small/broken pieces 
or crumbs 
or combination 

(viii) Shelled Walnuts may be presented: 

in small unit packages of uniform weight intended for sale directly to the 
consumer. 

- Packaged in bulk. 

(ix) Uniformity of colour Is compulsory for Extra Class and Class I. 

(x) However, with regard to shape, halves which pass through 15 mm mesh and 
chipped kernels may be included without limitation in the consignments of 
Large pieces. 
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5. PROVISIONS CONCERNING SIZING 

A. Walnut shelled are classified by style/sizing as follows: 

(I) halves; Kernels separated into two more or less equal and intact parts; 
i.e. undamaged separate cotyledons of fuHy developed kernels. 

(II) quarters: half of a cotyledon including chipped kernels. 

(III) large pieces: portkm smaller than a "chipped kemer” but larger 

than a "broken piece”; 

(Iv) small/broken pieces : portion of kernels which can pass through a 8 mm 
sizing screen but not through a 3mm sizirtg screen; 

(v) crumbs : portion of kernels which cannot pass through 2 mm sieve. 
Crumbs shall not be graded in Extra class. 

(vi) Combination : Combination of kernels of different styles. Percentage of 
each style to be specified in the marking. 

"chipped kernel means a portion representing at least three-quarters of a "half. 

(B) Size Tolerances: 

(i) Halves : 15% by weight of the keiDels of which not more than 5% shall 
be quarters and large pieces and not more than 1 % each shall be 
Small/broken pieces and crumbs. 

(ii) Quarters : 15% by weight of the kernels of which not more than 5% shall 
be small/broken pieces and crumbs shall not exceed 1%. 

(iii) Large pieces : 15% by weight of the kernels of which crumbs shall not 
exceed 1%. 

(Iv) Small/broken pieces : 15 % by weight of the kernels of which crumbs 
shall not exceed 2%. 

(v) Crumbs: 15% by weight of kernels. 

(vi) Combination : 15% by weight of kernels for each style as specified in the 
marking. 


SCHEDULE-XLII 

Grade designation and quality of Amla or Aonla(Fresh) 

1. ' Amla or Aonia shall be obtained from varieties of Emblica officinalis of family 

Euphorbiaceae. 

2. MINIMUM REQUIREMENTS: 

^ (I) Amla or Aonia shall be sufficiently developed and display satisfactorily ripeness. 

It shall have the size, shape and colour characteristics of the variety. 

(ii) Amla or Aonia shall be; 

(a) fresh in appearance; 

(b) intact and sound; 
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(C) 

(d) 

(e) 

(f) 

(g) 

(h) 
if) 

(j) 

(k) 

(l) 

(m) 


dean, practically free of any visible foielgn matter, 

sound, produce affected by rotting or deterioratton, such as to make it 

unfit for human consumption is exduded; 

free from damage caused by low or high temperature; 

free from marked bruising or rubbing; 

free from insect infestations, live insect, deed insecto, insect fragments, 

mould or mites, larvae, rodent hair and excreta; 

free from fermentation, rancid taste and musty odour; 

free from dirt, extraneous matter (induding natural cotours) and other 

harmful matters; . - 

free from any fungal or bacteria contamination; 

free from damage caused by hail; 

free from damage caused by hea^; 

free from cavities and cracks in the skin. 


(iii) Amla or Aonia shall comply with residue levels of Heavy metal, insectidde/ 
pestidde residue and other food safety requirements or importing counfry’s 
requirements as laid down by the Codex Allmentarius Commission for exports. 


3. CRITERIA FOR GRADE DESIGNATION: 



Grade requirements 

Grade toleranoes 

(1) 

(2) 

(3) 

Extra dass 

Amla/AonIa shall be of superior quality. They must be 
having characteristics of the oommerdal variety/ type in 
shape, external appearance, dewlopment and color. They 
must be free from defects with the exception of very slight 
superfidal defects provided ttiese do not affect the general 
appearance of the produce, quality keeping quality and 
presentation in the package; 

It shall be free from swelling caused by abnormal 
development; 

The defects shall not afreet the flesh of the produce. 

In this class, Amla or Aonia shall not be less than equatorial 
diameter of 35 mm. 

5% by number or 
weight of Amla or 
Aonia not 

satisfying the 

requirements of 
the grade, but 
meeting those of 
Class-1 grade or, 
exceptionally, 
coming within the 
tolerances of that 
grade. 

Class'l 

Amla or Aonia shall be of good quality. They shall be 
having characteristics of the commerdal variety/ type. 
Following slight defects may be there, provided these do 
not affect the general appearance of the produce, quality, 
the keeping quality and presentation in the package. 

Amla or Aonia having the following negligible defects may 
be allowed:- 

10% by number 
or weight of Amla 
or Aonia not 
satisfying the 

requirements of 
the grade, but 
meeting those of 
Class-ll or, 
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- slight defects in shape; 

’ defects in colour covering only up to 1/20*^ of the 
surface; 

‘ slight skin defects not exceeding 2 sq. cm. 

The defects shall not, in any case, affect the pulp of the 
fruit. 

exceptionally, 
coming within the 
tolerances of that 
grade. 

Class-ll 

This grade includes Amla or Aonia which do not qualify for 
inclusion in the higher grades, but satisfy the minimum 
requirements. Following defects shall be allowed, provided 
the Amla or Aonia retain their essential characteristics as 
regards quality, keeping quality and presentation in the 
package:- 

- defects in shape; 

- defects in colour covering only upto 1/10*^ of the 
surface; 

‘ skin defects (mechanical bruising, sun spots, latex 
bums). The total area affected should not exceed 4 
sq. cm. of the total surface. 

The defects shall not in any case, affect the pulp of the fruit. 

10 % by number 
or weight of Amla 
or Aonia not 
satisfying the 

requirements of 
the grade but 
meeting the 

minimum 
requirements. 


4. OTHER REQUIREMENTS: 

(i) Amla or Aonia shall have been carefully picked and have reached an appropriate 
degree of development and ripeness in accordance with criteria proper to the variety 
and/ or commercial type. 

(ii) The development and condition of Amla or Aonia shall be such as to 
enable them; 

o to withstand transport and handling; and 
o to arrive in satisfactory condition at the place of destination. 

(ill) It shall be marked on the package- 

o for table purpose; 

0 for medicinal purpose; 

(iv) In case of Extra class, uniformity of colouring and ripeness Is must. 

(V) Packages must be free of foreign matter. 

(vi) Amla or Aonia may be presented - 

o arranged in layers, i.e., one or two layers separated from each other; 
o loose in the package (including in bulk bins); 
o transported in bulk in the means of transport; 
o in bulk in the packaging, except for the 'Extra Class’. 

(vii) Amla or Aonia in 'Extra Class' shall be particularly well presented. 
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5. Provision concerning sizing:- 

(i) Size is determined by the maximum equatorial diameter of Amia/Aonia in mm. 


Size code 

Maximum equatorial diameter in 
mm. 

A 

35.1 and above 

B 

30.1-35.0 

C 

25.0-30.0 


(ii) Size tolerance: For all grades, 10% by number or weight of Amla/Aonia 
corresponding to the size immediately above and/ or below than indicated in the 
package.” 


[F.No. 18011/7/2008-M. Ill 
RAJENDRA KUMAR TIWARl, Jt. Secy. (Agricultural Markeling) 


Note : (1) The principal Rules were published in the Gazette of India, vide number GSR 220, dated the 
26th June, 2004 and amended vide number GSR 171, dated, the 9th August, 2007. 
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